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Preface 


The recipe book was conceived as a means of interchange of 
recipes in the Alexandria Ward. The recipe book idea grew from our 
original intention of printing one-hundred copies to a ward fund rais- 
ing project for our chapel. 


It is not a complete cook book but represents a fine variety of 
those recipes that have become family favorites over the years. Many 
recipes are old and have been handed from mother to daughter and 
from neighbor to neighbor. Many of these wonderful recipes have 
been made and donated to the three bake sales we have had this year. 


Frances Stonehocker, our work director started collecting re- 
cipes for the book in December 1951, but left for Germany before 
completion. Marjorie Madsen, Artel Crowther, Jane O’Bryant and 
Louie Rae Woodard first cut stenciles for the one hundred copies we 
proposed to do ourselves. These were discarded when we decided to 
print 1,500 copies. 


We wish to acknowledge the support and encouragement we re- 
ceived from our ward bishopric, Horace Crowther, Wendell Thorne, 
Harold Monsonand Milton Mangum. We were grateful for the help and 
generosity of our stake president J. Willard Marriotc and his fine Hot 
Shoppe organization. And last, we appreciate the support of the ladies 
of the ward and the Relief Society Stake Board members who gave us 
their kitchen secrets. It gave us a delicious variety of good things to 
eat. 


It is our hope the users of this book will find new and interest- 
ing dishes to please and delight their families. 


This book is humbly dedicated to the chapel it will help tobuild. 


Sincerely, 


Mary D. Nelson, President 

Marjorie Madsen Ist. Assistant 

Jane O’Bryant, 2nd. Assistant 

Louie Rae Woodard, Secy. & Treasurer 


Alexandria Ward Relief Society 
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BREAD 
WHOLE-WHEAT BREAD 


1 cup milk 1 cake fresh yeast 
3 tablespoons liquid honey 1 cup lukewarm water 
2-1/2 teaspoons salt 5 cups whole-wheat flour 


2 tablespoons shortening or salad oil 


Scald milk; add honey, salt and shortening or salad oil, stir until dis- 
solved. Cook to lukewarm. Dissolve yeast in lukewarm water, add to 
first mixture. Gradually add flour, mixing to smooth stiff dough. 
Knead on lightly floured board until smooth and satiny. Shape into ball; 
place in greased bowl. Cover, let rise in warm place until double in 
bulk. Bake in moderately hot oven 375° F. for 1 hour. Remove from 
pans, cool in wire rack. Makes 2 1-lb. loaves. 


Alice Beckett 


BREAD (FOR FIVE LOAVES) 


1 pint warm water 
6 tablespoons dry milk About 2 sieves of flour or more 


Mix together, add 4 tablespoons shortening, 3 tablespoons sugar, 1-1/2 
tablespoons salt. Scald milk, let cool. Put 2 yeast cakes in cup of luke 
warm water with 1 tablespoon sugar. Dissolve, let stand about 10 to 15 
minutes until yeast is foamy on top. 

Add about 3 cups of water to the dry milk mixture, add to flour; add the 
yeast. Proceed as in any standard bread making method. Bake at 400° 
for 15 minutes then about 40 minutes at 375°. 


Vera Mangum 


PECAN ROLLS 


Take the regular bread dough. I always leave a piece the size of a loaf. 
Butter a small square baking pan, add about 1 cup brown sugar, 1/4 cup 
melted butter, place pecan halfs in brown sugar. 
Roll out the bread dough, spread with melted butter and sprinkle about 
3/4 cup brown sugar with 1 teaspoon cinnamon added. Roll up like jelly 
roll. Cut into pieces about 1/2 inch thick, place in pan on top of brown 
sugar and pecan mixture. Let rise until light. Bake at 375° for 20 
minutes. While still hot turn upside down on plate. Eat them while they 
are hot. 

Vera Mangum 


BREAD 
ROLLS 


1 cake yeast dissolved in 1/4 cup warm water. 3/8 cup shortening in a 
bowl. Pour over this 1/2 cup boiling water. Add 1/4 cup sugar and 1/2 
cup cold milk. Add 1 tablespoon salt, 1 beaten egg and yeast mixture; 
add 3-1/2 cups sifted flour. Beat well (until shiney and bubbley). Let 
rise, push down and let rise again, then shape into rolls. Bake about 10 
minutes at 375°. 


Pearl Goodsell 


SWEET ROLLS 


Use above dough; roll out about 3/8 inch thick, spread with butter, 
sprinkle with brown sugar and cinnamon (if desired) roll as a jelly roll - 
cut and place in muffin tins in which nuts, butter and brown sugar have 
been placed. Let rise until double in size (very light) and bake at 3'75° 
about 12 minutes. 


Pearl Guodsell 


ORANGE TEA ROLLS 


1/2 cup water Boil these ingredients, then pour into 
1/3 cup butter large bowl. Let stand until cool. 
3 tablespoons sugar 


1 teaspoon salt 
1 yeast cake Add to mixture in bowl. 


2 well beaten eggs 


3 cups flour 
1/2 cup warm milk Add gradually to form soft dough. 


Knead well and let rise for two hours. Roll out dough until 1/2 inch 
thick and six inches wide. Spread with orange filling. Roll lengthwise 
and cut into 1/2 inch slices. Place in well greased muffin tins. Let rise 
about one hour. 

Bake in 400° oven for 25 minutes. 


ORANGE FILLING 


Cream well 1/2 cup of sugar, 1/4 cup butter, 2 tablespoons of grated 
orange rind. 


Evelyn Olsen 


BREAD 


BANANA BREAD 


1/2 cup butter 1 cup sugar 

2 eggs 1 teaspoon soda 
2 medium bananas 1/4 cup nuts 

2 cups flour 


Cream butter and sugar. Add eggs one at a time and beat well. Add 
crushed bananas and nuts. Add sifted flour with soda. Bake in greased 
loaf tine for 1 hour. Oven should be started at 350° with a pan of 
water in bottom to give moisture to oven. When loaf has browned 
good reduce heat to 325° then 300° and bake until well done. 


Crowthers 
PRUNE BREAD 

2/3 cup shortening 1 teaspoon salt 

2 scant cups sugar 1 level teaspoon soda 

3 beaten eggs 1 teaspoon baking powder 
- 1 cup cooked prunes 1 teaspoon cinnamon 

2/3 cup prune juice 1 teaspoon nutmeg 

2/3 cup milk 1/4 teaspoon cloves 

3 cups flour. 1 cup nuts 


Mix in order given 
Bake in oven 375° for 50 minutes. Makes 2 loaves. 


Frieda Lambert 


REFRIGERATOR ROLLS 


2 yeast cakes ‘ 1/4 cup water 
3 eggs | 1/2 cup melted butter 
1 tablespoon sugar 


Beat all together, then add 1 cup water, 2 teaspoons salt, 4-1/2 cups 
flour or enough to make a sticky dough. Let rise until double in size, 
knead. Put into refrigerator over night or until ready to use. Roll in 
least flour as possible. Cut into shape of pie wedge, spread with but- 
ter and roll beginning at wide end. Let rise 2-1/2 hours. Bake in hot 
oven 15 minutes. Roll dough about 1/4 inch thick. Place rolls far a- 


part. . 
Frieda Lambert 


BREAD 


BANANA BREAD 


1 scant cup sugar 2 eggs 

1 scant stick butter (about 1/2 cup) 1 teaspoon soda 

3 medium mashed bananas 1/2 teaspoon baking powder 
1/4 teaspoon salt 1/2 cup dates 

1/2 teaspoon cinnamon 1/2 cup nuts 

1/2 teaspoon cloves 2 cups flour 


1 teaspoon vanilla 

Cream sugar and butter. Add remaining ingredients in order given. 
Bake in loaf pan lined with waxed paper. Bake about 40 minutes at 
325 degrees. Recipe may be doubled. 


Harriette Thorne 


REFRIGERATOR ROLLS 
1 cup scalded milk 1 cake yeast 
1/4 cup shortening 2 tablespoons lukewarm water 
1/4 cup sugar 4 cups flour 
1 teaspoon salt 1 egg well beaten 


Heat milk, shortening, sugar and salt until shortening is melted. Cool 
to lukewarm temperature. Add yeast which has been dissolved in 
water. Add egg and flour. Let rise, then mold into desired shapes or 
place in refrigerator until needed. Bake as for any hot rolls. 


Edith Dunn 
DATE BREAD 
1 cup dates (8 oz. pkg.) 2 teaspoons baking powder 
1-1/2 cups boiling water 1 teaspoon soda 
1/3 cup honey 1 egg beaten 
2 tablespoons butter 1 teaspoon vanilla 
2 cups whole wheat flour 1/2 cup nuts 


1/2 teaspoon salt 


Boil water, add honey and butter - pour over cut dates and cool. Add 
dry ingredients, beaten egg, vanilla and mits, bake one hour and ten 
minutes at 350°. 


Alice Beckett 


BREAD. 


RAISIN BREAD 


1 yeast cake 4 tablespoons shortening 
1 tablespoon sugar 1 cup sugar 

1 cup lukewarm water 1 cup raisins floured 

1 cup milk, scalded and cooled 1 tablespoon salt 


6 cups sifted flour 


Dissolve yeast and 1 tablespoon sugar in lukewarm water, add luke 
warm milk and 2 cups flour. Add shortening and sugar to the yeast 
mixture, and beat until smooth. Cover and let rise in a warm place 
about 1-1/2 hours. When well risen add raisins, salt and remaining 
flour, or enough to make a soft dough. Knead lightly. Place in well 
greased bowl, cover and let rise again until double in bulk, about 1-1/2 
hours. Mold into loaves and let rise about an hour. Brush with egg 
beaten with 2 tablespoons cold water; bake about 45 minutes. Make 2 
loaves. 

Christella Naylor 


DATE NUT LOAF 


2 cups dates cut 2 teaspoons salt 
3 cups boiling water (pour over dates) 2 teaspoons vanilla 
1 sq. butter or margarine; add and let cool 2 cups raisins 
2 eggs beaten well added to 5 cups flour (sifted) 
2 cups sugar add to first mixture 4 teaspoons soda 
2 cups nuts 
Mix together well. Bake at 300° for 1-1/2 hours. Yield 3 loaves. 
Edith Dunn 
APPLESAUCE NUT BREAD 
‘ee 
2 cups sifted flour 1/2 teaspoon cinnamon 
3/4 cup sugar 1 cup chopped nuts 
3 teaspoons baking powder ‘1 egg beaten 
1/2 teaspoon soda 1 cup medium thick smooth applesauce 
1 teaspoon salt 2 tablespoons melted shor'ening 


Sift together dry ingredients, add nuts. In mixing bowl beat egg and 
applesauce and shortening. Add dry ingredients. Stir just until blend- 
ed, pour into greased loaf pan (about 8”x 4”x 4”) bake in moderate oven 
350° one hour - cool on rack. 

Pat Boswell 
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BREAD 


DATE NUT BREAD 


1 1/2 cups sugar 1/2 cup nuts 
2 Tablespoons butter 3 cups flour (whole wheat may 
2 eggs be used) 
1 1/2 cups boiling water poured over 1 scant teaspoon salt 
2 cups chopped dates 1 teaspoon vanilla 


2 teaspoons soda 


Combine as cake. 
Put in two loaf pans. Bake 1 hour at 3509. 


Pearl Goodsell 


DANISH PANCAKES 


1 1/2 cups sifted flour 4 eggs, well beaten 
2 tablespoons sugar 1 2/3 cups milk (at 
1 teaspoon salt room temperature) 


1/2 teaspoon cardamon or 1/4 teaspoon nutmeg 1/2 cup butter, melted 


Sift flour once, measure, add sugar, salt and spices and sift again. 
Combine eggs, milk and butter. Add to flour mixture gradually, beat- 
ing until smooth. Bake on ungreased griddle, spreading quickly to 
make a thin 6 inch pancake. (For variation use 6 tablespoons and 
completely cover griddle or frying pan.) Remove from pan, spread 
with butter and strawberry (or other berry jam) roll up and serve 
with crisp bacon and favorite beverage. 


Virginia Bird 


aie 
HOT CAKES 
1 cup butter-milk 1 teaspoon soda 
1 1/2 cups sweet milk 3 teaspoons baking powder 
2 eggs - separated 1 teaspoon salt 
1 1/2 cups flour 6 tablespoons melted shortening 


Beat egg yolks - add milk. Add sifted flour to which baking powder, 
salt and soda have been added. Add shortening and last beaten egg 
whites. Bake on ungreased griddle. Makes thin light cakes. 


Pearl Goodsell 


BREAD 


WHOLE WHEAT PANCAKES 


2 cups whole wheat flour 4 teaspoons baking powder 

1 egg 8 tablespoons melted butter 

1 teaspoon salt Enough milk to make smooth batter 
2 tablespoons sugar Pecan nuts as desired 


Mix flour, salt, sugar and baking powder thoroughly. Then add egg, 
melted butter and milk. Add pecans. With fruit cup and sausage this 
makes a filling supper dish. 

Mary D. Nelson 


CAKES 


BANANA CAKE ~ 


1/2 cup butter 1/4 teaspoon salt 

1 1/2 cups sugar 1 teaspoon baking powder 
2 eggs, Slightly beaten 1 teaspoon each of cinna- 
1 cup bananas, mashed (3 bananas) mon and cloves 

1 teaspoon vanilla 1/3 cup of milk 

2 cups flour 1 cup nuts 


1/2 teaspoon baking soda 


Cream butter, add sugar gradually. Add eggs and beat thoroughly. 
Add banana pulp and flavoring. Sift dry ingredients together and add 
alternately with milk. Bake at 375° about 13 to 15 minutes. Makes 
24 cup cakes. 
Cover with butter icing. 

Harriette B. Thorne 


BANANA NUT CAKE 


1 1/2 cup sugar 2 cups flour 

1/2 cup butter 1 tablespoon baking powder 
3 bananas, mashed (tablespoon is correct) 
2 eggs 1 pinch salt 

4 tablespoons sour milk 1 cup nuts 


1 teaspoon soda 

Cream sugar and butter. Add bananas and beaten eggs. then sour 
milk with soda, and the flour, baking powder and salt. Last add nuts. 
Bake 25 minutes, 375°. 


Jane O’Bryant 


CRAZY CAKE 
1 cup sugar 1 teaspoon baking powder 
1 egg 1/2 teaspoon soda 
1/2 cup milk 1 teaspoon vanilla 
1/2 cup cocoa (scant) 1 1/2 cups flour 
1/2 cup soft butter 1/2 teaspoon salt 
1/2 cup boiling water (nuts if desired) 


Put everything in bowl at once, then beat 3 minutes. A very good 
quick cake. Bake in 350° oven, 30 minutes. 
Crowthers 
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CAKES 


APPLESAUCE CAKE 


1/2 cup butter 1/2 teaspoon powdered clove 
1 cup sugar 1 teaspoon baking powder 

1 cup cold unsweetened applesauce 1 egg 

2 cups flour 1 cup raisins and nuts cut in 
1 teaspoon soda pieces 


1 teaspoon cinnamon 


Cream butter, add sugar gradually. Add eggs and beat thoroughly, 
Add applesauce. Add flour sifted with dry ingredients; add raisins 
and nuts. Bake approximately 12 to 15 minutes in 375° oven. Makes 
approximately 24 cup cakes. 
Cover with butter icing. 

Harriette B. Thorne 


SPICE CAKE 


Put in sauce pan the following ingredients and let boil together for 3 
minutes then let stand until cool: 


1 cup sugar 1/4 teaspoon salt 
1 cup water 1 teaspoon cinnamon 
1 cup raisins 1 teaspoon cloves 
1 cup butter 1 teaspoon ginger 


1/4 teaspoon nutmeg 


When these are cold add 2 cups flour into which has been sifted 1/2 
teaspoon baking powder. Add to the mass 1 teaspoon soda dissolved 
in a little hot water. Makes 1 loaf. 


Frieda Lambert 


POOR MAN’S CAKE 


1/2 cup shortening 1/2 cup raisins 

1 cup sugar 1 teaspoon cinnamon 
1 cup cold water 1 teaspoon nutmeg 

1 teaspoon soda 2 teaspoons cocoa 


Boil above ingredients for 3 minutes then cool. When cold add the 
following: 2 cups flour 1 teaspoon vanilla 

1 teaspoon baking powder (1 cup nuts if desired) 
Mix well and bake in loaf pan in moderate oven 350° for 30-35 minutes. 


Crowthers 
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CAKES 


COCONUT MIST CAKE 


Preparations: 
Have shortening at room temperature. Line and grease 2 cake 
pans (8 inch) or one 13x9x2. Preheat oven to 375°. 
Sift flour before measuring. 
Into sifter add: 
2 1/4 cups flour 
3 teaspoons baking powder 


1 teaspoon salt HAVE READY: 
1 1/2 cups sugar 2 eggs unbeaten 
Into bowl put: 1 1/2 cups shredded coco- 
1/2 cup shortening nut. 
Into cup put: 
1 cup milk 


1 teaspoon vanilla 
Now the mix easy part: 
Stir shortening just to soften, sift in dry ingredients, add 3/4 cup 
milk and mix until all flour is dampened. Beat 2 minutes, add the 
eggs and remaining milk, beat 1 minute. Fold in 3/4 cup coconut 
(mix cake by hand or low speed mixer - count actual beating time, 
or 100 strokes if beating by hand, per minute. Scrap bowl and spoon 
often). Turn batter into pan, bake at 375° for 35 minutes, or until 
done. Spread top and sides with Snow Frosting and sprinkle with re- 
maining 3/4 cup coconut, plain, tinted or toasted. 


Murle Green 


CHOCOLATE CAKE (Fudge Cake) 


2 1/4 cups flour sifted 1 1/2 cup sugar 

1 teaspoon soda 1 teaspoon vanilla 
2 teaspoons baking powder 3 eggs 

1/2 teaspoon salt 1 cup sour milk 
1/2 cup shortening 1/3 cup hot water 


1/2 cup Hershey’s cocoa 


Sift flour with baking powder, soda and salt. Cream shortening, add 
sugar gradually and cream thoroughly. Add vanilla, then well-beaten 
eggs, beat until fluffy. Add flour mixture alternately with sour milk. 
Mix cocoa and hot water to form a smooth paste, beat into batter. 
Pour into 3 small or 2 large layer cake pans. Bake in moderate oven 
350° 30 - 35 minutes. Cool and spread with icing. (Nuts may be add- 


ed if desired). 
Crowthers 
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CAKES 


ORANGE CHIFFON CAKE 


1. Sift together in bowl: 
2 1/4 cups cake flour 
1 1/2 cups sugar 
3 teaspoons baking powder 
1 teaspoon salt 
Make a well and add in order: 
1/2 cup Wesson Oil 
-5 unbeaten egg yolks 
Juice of 2 medium sized sunkist oranges plus water to make 
3/4 cup grated rind of 2 oranges. 
Beat until smooth 
2. Measure in large bowl: 
1 cup egg whites 
1/2 teaspoon cream of tartar 
Whip until whites form very stiff peaks. 
3. Pour egg yolk mixture gradually over whipped egg whites, gently 
folding with rubber scraper just until blended. Pour into ungreas- 
ed 10” tube pan. Bake at 325° for 65 - 70 minutes. 


Elizabeth Savage 


MONKEY CAKE 


1 cup dates 

1 cup walnuts ~ Chop together 1/2 teaspoon vanilla 
1 1/2 cups bread crumbs 2 well beaten eggs 

1 teaspoon baking powder and add to first mixture. 


1/2 cup sugar 
1 small cup of cream 
Mix together 


Steam in cocoa cans for 1-1/2 hours. Serve on sliced pineapple with 


whipped cream on top. 
Marjorie Madsen 
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CAKES 


HOT MILK SPONGE CAKE 


2 eggs well beaten 
1 cup sifted flour to which has been added: CY 
1 teaspoon cream of tartar 
1/2 teaspoon baking soda 
1/2 cup scalded milk in which 1 tablespoon butter is melted 


Bake in two layers or small dripper. Splendid for short cake, cup 
cakes or frosted. 

(I usually double recipe and bake in large greased and floured bake 
pan 9x13x2.) Bake smaller cake at 375° for 20 minutes, and larger 
at 375° for 35 minutes. 


Marr Lee Johannessen 


CHRISTMAS CAKE (WHITE FRUIT CAKE) 


3 cups brown sugar (1 Ib.) 1/2 lb. red cherries 

4 cups flour (1 1b.) 1/2 lb. green cherries 

1 lb. butter or margarine 1/2 lb. candied pineapple 
1 lb. raisins (white) 2, teaspoons vanilla 

1 lb. almonds 10eggs_ . 

1 lb. currants 3 teaspoons baking powder 


1 lb. mixed peel (or fruit) 
Cream butter and sugar. Add well beaten eggs. Add dry ingredients 
sifted 3 times. Add cut up fruit, and flavoring last. Cook in pans © 
lined with waxed or greased brown paper. Bake 2 or 2 1/2 hours in 
a Slow oven 250°. Yield 3 cakes, if bread tins are used. 

Marjorie Madsen 


ANGEL FOOD FROSTING 


1 egg white (room temperature) 3 tablespoons cream 

1 cup powdered sugar (canned milk) 

3 level tablespoons shortening 1 cup powdered sugar 
Mix with mixer until fluffy then add: 1 teaspoon vanilla 


Mix with mixer until fluffy and stiff enough for spreading. (If more 
icing is desired continue adding milk and powdered sugar until the 
amount of frosting desired is reached.) 
Add 1/4 teaspoon almond extract, black walnut, or lemon, cherry, 
pineapple juice, etc., in place of cream to get flavor desired. 

~ 12i- Crowthers 


CAKES 


GINGER ORANGE CUP-CAKES 


2/3 cup shortening aspoon cinnamon 

2/3 cup sugar 1/8 teaspoon nutmeg 

1 egg 1 teaspoon soda 

2/3 cup molasses 1 1/2 teaspoons grated orange rind 
1 cup sour milk 3 tablespoons chopped candied fruit 
2 1/2 cups flour 1 tablespoon flour 

1 teaspoon ginger 1 teaspoon lemon flavoring 


Cream shortening, add sugar and egg yolk beaten. Then add molasses 
and mix well. Add sour milk alternately with flour which has been 
sifted with spices and soda, then the ginger and flavoring and when 
blended fold in stiffly beaten egg whites. Pour into paper cups setin 
muffin tins and bake 20 minutes in moderate oven, 325° F. Ice well — 
with orange cream icing made by stirring into hot orange juice and 

cream enough powdered sugar to make a spreadable icing. 2 


Frances Stonehocker 


SNOW FROSTING 


1 egg white 3/4 cup sugar ees 
dash of salt 3 tablespoons water ‘. 
1 teaspoon light corn syrup 1/2 teaspoon vanilla — 


Combine egg white, sugar, salt, water, corn syrup in top of double 
boiler. Beat with rotary beater or electric mixer about 1 minute, 
cook over rapidly boiling water, beating constantly with beater or at 
high speed of mixer until frosting will stand in peaks (4 minutes). 
Stir frosting up from bottom and sides of pan occasionally with rub- 
ber scrapper or spoon. Remove from boiling water, add vanilla and 
beat 1 minute or until thick enough to spread. 


Murle Green 
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COOKIES 


OATMEAL COOKIES 


1 cup shortening 1/4 cup sweet milk 

1 cup sugar 1 teaspoon baking powder 
2 eggs beaten 1/2 teaspoon soda 

1 teaspoon cinnamon 1/4 teaspoon salt 

2 cups oatmeal 1 cup chopped raisins 


2 cups flour 


Cream shortening and sugar, then add the beaten eggs. Sift together 
flour, cinnamon, baking powder, soda, and salt, then add the oatmeal 
and combine with the first mixture. Add the raisins and milk (just 
= geet to make a stiff dough). Drop on baking sheet about 1 inch 
apart. Bake in hot oven 375° F. for 12 - 15 minutes. 


Christella Naylor 


OATMEAL COOKIES 


1 teaspoon baking powder 
1/4 teaspoon soda 


BES; beaten 2 teaspoons cinnamon 
1 teaspoon nutmeg 
ips oatmeal 2 cups raisins 
Aik] /4 cup sweet milk 1 cup chopped walnuts 


a Crest butter and sugar. Add eggs, mix the rest of the dry ingre- 
dients, sprinkle over the raisins and nuts and combine the mixtures, 
adding only enough milk to make a stiff dough. Drop on a buttered ; 
tin, one inch apart. Bake in moderately hot oven, 350° F. 


Ruthe Neeley 


COCONUT CHEWS 


1. Combine 3 cups (8 ounces) shredded coconut, 1/2 teaspoon salt, 
and 2 teaspoons vanilla with 1 can TEN-B-LOW. 

2. Drop by teaspoonfuls onto a greased cookie sheet. 

3. Bake in moderate oven 350° for about 15 - 20 minutes, or until 
golden brown. (Excellent macaroon type cookie) 


Crowthers 
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COOKIES 


OATMEAL CRISPIES 


1 cup shortening 1 1/2 cups sifted flour 

1 cup brown sugar 1 teaspoon salt 

1 cup granulated sugar 1 teaspoon soda 

2 eggs well beaten 3 cups quick cooking oatmeal 
1 teaspoon vanilla 1/2 cup chopped walnuts 


Cream sugar and shortening. Add eggs and vanilla and beat well. 
Add flour, salt, soda, oatmeal and nuts. Mix well. Form in long rolls; 
chill thoroughly. Slice 1/4 inch thick; bake on ungreased cooky sheet 

in moderate oven (350°) for ten minutes. Makes five dozen. 


Carol Stout 


CHOCOLATE CHIP OATMEAL COOKIES 


1 cup melted shortening 5 tablespoons canned mil 


1 1/2 cups sugar 1 teaspoon vanilla 

2 beaten eggs 1/2 cup raisins 

2 cups all purpose flour 1/2 cup chopped nuts 
1 teaspoon soda 2 cups oatmeal 

1 teaspoon salt 1 package semi-sweet 
1 teaspoon cinnamon chocolate chips 


1/8 teaspoon nutmeg 


Add sugar to shortening, then add beaten eggs. Sift dry ingredients 

together. Measure flavoring and add to liquid. Add nuts, raisins and 
chocolate chips. Add dry ingredients, rolled oats and liquid, stir un- 
til well blended. Drop from teaspoon onto a greased cooky sheet and 
bake in an oven of 400° for about 15 minutes or until lightly browned. 
Omit raisins and add cut-up gum drops for a variety -- very tasty! 


Pat Boswell 


SNOWBALL COOKIES 


1 cup butter 2 teaspoons vanilla 
2 cups flour 1 cup chopped nuts 


Mix above ingredients and shape into small balls. Cook 45 minutes 
at 300°. Put 4 tablespoons of powdered sugar into a paper sack. Shake 
cookies gently in sack, before they cool, to coat them with sugar. 


. Louie Rae Woodard 
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COOKIES 


CRISP OATMEAL COOKIES 


3 cups oatmeal 1 cup flour 
1 cup brown sugar 1 cup butter 
1/4 cup boiling water 1 teaspoon soda 


1/2 teaspoon salt 


Mix oatmeal with the sugar and flour. Add melted butter and mix well. 
Dissolve soda in boiling water and add to mixture. Form the dough in- 
to a roll and chill thoroughly. Slice thin and bake in moderate oven 5 
to 10 minutes. 

Frieda Lambert 


SWEDISH OATMEAL COOKIES 


cream: 3rd. add: 
1/2 cup sugar 1 cup rolled oats 
1/2 cup shortening 1 cup raisins 
Nuts if desired 


2nd. add alternately: 


1 egg 4th. bake in 350° oven 
3 tablespoons milk approximately 12 
with 1 cup flour minutes. 


1/2 teaspoon soda 

1/2 teaspoon baking powder (If you do not like raisins, substi- 
1/2 teaspoon salt tute nuts instead.) 

1/2 teaspoon cinnamon 

1/2 teaspoon nutmeg 


Crowthers 
BROWNIES 
2 eggs 2 squares baking choco- 
1 cup sugar late (bitter) 
3/4 cup flour 1/2 cup butter 
1/2 teaspoon baking powder 1 teaspoon vanilla 
Pinch of salt 3/4 cup chopped walnuts 


Beat eggs well; add sugar. Sift flour, baking powder, and salt together 


and add. Melt the chocolate and butter together and stir in. Then add — 


the vanilla and walnuts. Bake in 8x8 inch greased tin at 300° oven for 
about 50 minutes. Use a larger tin if you like thin brownies. 


Ruthe Neeley 
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COOKIES 


ROUGH RIDERS 


1 cup sugar 2 cups flour 

1 cup butter or lard 2 eggs 

1 cup sour milk 1 teaspoon soda 

1 cup raisins 1 teaspoon baking powder 
1 cup oatmeal 1 teaspoon each cinnamon, 


cloves and all spice 


Cream butter and sugar, then add milk and sifted dry ingredients al- 
ternately. Put soda in sour milk and baking powder in flour. Pour in 
large flat pan. Cut in squares when cold. 

Frieda Lambert 


CHOCOLATE COOKIES 


1 cup brown sugar 1/2 cup melted shortening - 
1 1/2 cups flour 1 egg 

1/4 teaspoon salt 1/2 cup milk 

1 teaspoon baking powder 1 teaspoon vanilla 


2 squares baking chocolate 


Combine shortening, sugar and egg. Add melted chocolate - dry in- 
gredients with milk and vanilla. Nuts may be added. Frost. 
Bake at 375° 10 to 12 minutes. 

Lucille Crockett 


SAND TARTS 
‘Real Old German Style 
2 1/2 cups sugar Whites of 1 egg 
2 cups butter 4 cups flour 
2 eggs, well beaten Pecan nut meats 


Cream butter and sugar together. Slowly add flour, working it in well. 
Add the well beaten eggs and mix thoroughly. Chill over night. Roll 
out thin on floured board, cut with cookie cutters, brush cookie with 
egg white which has been beaten slightly. Then sprinkle with sugar 
and cinnamon mixture and press 1/2 pecan into center of cookie. Bake 
in a moderate oven 350° about 10 minutes. This recipe may be cut in 
half as it is quite large. 


Janet Layton 
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COOKIES 


CHOCOLATE TEA COOKIES 


1 cup dark brown sugar 2 squares melted chocolate 
1/2 cup melted butter 1/4 teaspoon soda (add to 
1 egg melted chocolate) 

1/2 cup sweet milk 1/2 1b. English Walnuts or 
1 1/2 cups flour (sifted) other nuts. 


1 teaspoon baking powder 


Mix together until smooth; drop small spoonful on cookie sheet and 
_ bake in moderate oven about 15 minutes. 


ICING 


1 square chocolate 2 1/2 tablespoons cream 
11/2 cups confectioners sugar 1/2 teaspoon vanilla 


If cookies are small, iced and a half-walnut placed on each cookie, 
they are like small candies. ; 
Irene Grover 
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SOUR CREAM COOKIES i 
3 cups brown sugar 4 teaspoons baking powde 
1 cup crisco 1 teaspoon soda 
2 eggs 4 1/2 cups flour ‘ 
1 cup sour cream 1 cup raisins x 
1/2 teaspoon salt 1 cup nuts 


1/2 teaspoon nutmeg 


Cream crisco, salt and sugar. Add beaten eggs, nuts and raisins. 
Add cream alternately with sifted dry ingredients. Mix well and drop - 
on baking sheet. Bake at 400° F. 15 minutes. Makes 50 cookies. 


Lucille Crockett 


PEANUT BUTTER QUICKIES 


1 can condensed milk 2 cups graham cracker crumbs 
1/2 cup peanut butter 1/2 cup chopped, pitted dates 


Heat oven. Mix milk and peanut butter until smooth. Mix in crumbs 
and dates. Drop by teaspoonfuls 1” apart onto greased cookie sheet. . 
Bake until done. Temperature 350° - Time 15 minutes - Makes 3 dozen. 


Murle Green | a) 


: black walnut. 


COOKIES 


CHINESE CHEWS 


2 eggs, beaten 1/2 teaspoon baking powder 
1 cup sugar 1 teaspoon vanilla 

1/2 cup flour 1 pakage dates sliced 

1/2 teaspoon salt 1 or 2 cups pecans 


Bake in shallow, buttered pan at 325° 30 minutes or longer. Shape 
into balls. Roll in granulated sugar. 


Crowthers 
SWEDISH COOKIES 
1/2 pound butter 1 cup grated nuts 
1/2 cup powdered sugar _ 1 teaspoon vanilla 


1 3/4 cups sifted flour 


Cream butter and sugar. Add nuts, vanilla and flour. Chill in refri- 
gerator, then roll dough into small balls the size of a large olive. 
Press with a glass covered with a wet cloth. Bake 12 to 15 minutes 
until light brown. While still warm roll in powdered sugar. Do not 
over bake. Bake in 350° oven. 


Evelyn Olsen 
ICE BOX COOKIES 
3 cups sifted cake flour 2 cups sugar 
1 teaspoon soda 2 eggs 
2 teaspoons salt 2 tablespoons vanilla 
1 cup shortening 1 cup walnuts or pecans 


Sift flour, salt, and soda together 3 times. Measure into a bowl of 
shortening and sugar. Mix well then add eggs and vanilla, and beat 
well until blended good. Add flour mixture little at a time until all is 
added and mixture is smooth. Add coarsely chopped nuts, stir well. 
Turn cookie dough onto a large waxed paper and shape into roll. Chill 
dough overnight or as long as you desire. Slice off and bake in mode- 
rate oven, 375° 10 - 15 minutes. 

For varation add 3 ounces unsweetened chocolate melted and cooled 
with eggs for chocolate cookie, or for spice add 1 teaspoon cinnamon, 
1/2 teaspoon cloves, 1/4 teaspoon nutmeg to flour mixture. Or sub- 
stitute other flavoring for vanilla, such as lemon, orange, almond or 


Crowthers 
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COOKIES 


REFRIGERATOR DATE PINWHEELS 


2 1/4 cups pitted dates 2 cups brown sugar 
1 cup water 3 eggs, beaten 

1 cup sugar 4 cups sifted flour 
1 cup chopped nuts 1/2 teaspoon salt 

1 cup shortening 1/2 teaspoon soda 


Combine the dates, sugar, and water in a saucepan and cook over low 
heat about 10 minutes. Add nuts and cool. 

Meanwhile, cream shortening add brown sugar gradually while cream- 
ing. Add beaten eggs and beat well. Add remaining ingredients sifted 
together and mix well. Chill thoroughly. Divide mixture into two 
parts and roll each out separately a little less than 1/4 inch thick. 
Spread each with some of the date filling and roll up as for jelly roll. 
Place in ice pans and chill thoroughly over night. Cut into slices 1/4 
inch thick with sharp knife. Bake in moderate oven. 


Maxine Hovey 
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DESSERTS 


BANANA PUDDING 


1 package vanilla pudding mix - - prepare as for pudding, cool at 
room temperature. 

2 large bananas (cut into bite size portions) 

1 small box vanilla wafers 

10 marshmallows 


On the bottom of a deep dish casserole place enough vanilla wafers to 
cover. Use alternate layers of banana slices, and pudding with wafers 
between, ending with banana slices. Top with marshmallows, place 
in hot oven or under broiler until brown. Serves four to six. Also 
delightful topped with whipped cream or ice cream. 


Kitty Clayton 


DESSERT SQUARES 


2/3 cup flour 4 eggs 
2/3 cup powdered sugar 1 teaspoon baking powder 


Sift flour and baking powder 3 times. Separate eggs. Beat egg yolks 
first then add sugar. Beat whites of eggs, add part of the whites, then 
flour then add the rest of the whites. Bake in greased tin about 20 
minutes at 350° F. Take out of pan and cut into squares. Put on icing 
and roll in finely ground nuts. 


ICING 
3 cups powdered sugar 
1/2 pound butter 
2 teaspoons vanilla 
Louie Rae Woodard 
YORKSHIRE PUDDING 


2 eggs, beaten slightly 1 cup flour (all purpose) 
1 teaspoon salt 1 cup milk 


Pour in well buttered loaf pan. Bake at 450° about 30 minutes. Serve 
with roast gravy or raspberry vinegar or butter and sugar. 


Lona S. Hyde 


anaes 


DESSERTS 


DATE NUT ROLL 


1/2 lb. graham crackers (3 dozen) 1 cup nuts 
1/2 lb. dates (1 cup) 1 cup evaporated milk 
1/2 1b. marshmallows (30) 


Roll graham crackers fine, reserve 1/2 cup crumbs. Cut dates, 
marshmallows in small pieces. Combine with nuts and crumbs. Add 
evaporated milk. Blend well. Spread 1/2 cup crumbs on waxed paper, 
turn mixture into crumbs and form into a roll. Chill overnight in 


refrigerator. 
Marjorie Madsen 


DATE CRUMBLES 


1 cup brown sugar 

1 cup flour 

2 cups rolled oats Mix together well. 
1 cup butter or crisco 


Filling: 
1 lb. dates 
1/2 cup brown sugar _ Boil together until thoroughly cooked. 
1 cup hot water 


Take 1/2 of first mixture, spread a pan with this mixture, then 
spread on filling, spread the rest of the crumble part over filling. 


Bake in hot oven about 15 minutes. 
Marjorie Madsen 


LEMON CAKE PUDDING 


1 cup sugar Juice of 1 lemon 
3 tablespoons flour 2 egg yolks 
Pinch of salt 1 cup milk 


Beat egg whites stiff add to the above ingredients which are mixed 
together. Bake in buttered baking dish set in pan of hot water, at 350° 
for about 45 minutes, or until knife comes out clean. Serve hot or 


cold from baking dish. 
Priscilla Lee 
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DESSERTS 


DATE TORTE 
1/2 cup dates 1/2 cup nuts 
1/2 teaspoon soda 1/2 cup flour 
1/2 cup boiling water 1 egg, well beaten 
1/2 tablespoon butter Whipped cream 


1/2 cup sugar 


Cut dates upfine and sprinkle with soda. Pour over boiling water and 
let stand until cool. Work butter until creamy, adding sugar gradually. 
Add to date mixture with nuts chopped fine. Add flour and egg. Turn 
into pan lined with wax paper and greased. Bake 40 minutes at 300°. 
Serve with whipped cream. 

Ella May Crowder 


DATE PUDDING 


1 cup chopped dates 1/2 cup white sugar 
1/2 cup chopped nuts 1 egg, well beaten 
1 cup sweet milk 1 teaspoon baking powder 


Mix all together. Pour into well buttered glass dish. Cook 1- -1/4 


hours at 350°. 
Virginia Bird 


APPLE PANDOWDY 


3 cups apples, sliced 1 cup flour 

3/4 cup sugar 1 1/2 teaspoons all-phosphate 
3/4 teaspoon cinnamon baking powder 

2 tablespoons butter or margarine 3 tablespoons shortening 

1/2 cup water 1/2 cup milk 


1/2 teaspoon salt 


Mix sugar, cinnamon, and salt and sprinkle over the thinly sliced 
apples which have been arranged in a greased baking dish. Dot with 
butter and sprinkle with the water. Cover and bake until apples start 
to become tender. Sift the flour and then sift again with the baking 
powder and salt. Cut in the shortening and then add milk. Mix and 
roll out sheet to fit over baking pan. Place over the apples. Return 
to oven and bake until crust is brown. Serve with hard sauce or ice 


cream. 
Daphne Roderick 
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DESSERTS 


LEMON ICE BOX PUDDING 


Two eggs separated 4 tablespoons lemon juice 
1 cup whipped cream 1 1/2 cups graham crackers 
1/2 cup sugar or vanilla wafer crumbs 


Pinch of salt 


‘Beat egg whites with salt until stiff. Add sugar and one egg yolk ata 
time. Add juice of lemon. Whip cream separately then fold first 
mixture into whipped cream. Line ice cube tray with waxed paper. 
Sprinkle with cracker crumbs. Pour mixture over crumbs and put 
crumbs on top. Chill until firm. Slice and serve. 


Vera Mangum 


LEMON FROZEN PUDDING 


1 can condensed milk 1 1/4 cups sugar 
3 egg yolks 3 lemons 
3 egg whites Pinch of salt 


Chill milk in refrigerator thoroughly. Squeeze lemons and grate rind. 
Whip milk (have beater and bowl cold), whip yolks, whip whites, add 
sugar to whites and some to yolks. Add juice to milk. Fold in yolks 
and then gently fold in whites. Freeze at high. 

Vivian Olsen 


STEAMED CARROT PUDDING 


2 cups grated raw carrots 1/4 teaspoon grated nutmeg 
1 cup finely chopped suet Grated rind of 2 oranges 

1 cup stale bread crumbs 2/3 cup flour 

1 1/2 cups quartered seeded raisins 1 teaspoon baking powder 
1/2 cup dried figs 1/2 teaspoon salt 

1 cup walnuts 1 egg 

3/4 cup sugar juice of 1 orange 

1/8 teaspoon ground cloves 1/2 cup molasses 


1/2 teaspoon ground cinnamon 


The carrots may either be grated or passed through the food chopper. 
Add them and suet, bread crumbs, fruits, nuts, spices, sugar and 
orange rind. Sift and add flour, cage powder and salt and moisten 
with beaten egg, orange juice and molasses. Mix thorou Mee © Turn into 
well greased molds. Cover and steam 4 hours. Serve wi ard sauce 


or foamy sauce. . 
Frances Stonehocker 
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DESSERTS 


LEMON CUSTARD CUP 


1 cup sugar 2 tablespoons melted butter 
4 tablespoons flour 5 tablespoons lemon juice 
1/8 teaspoon salt 1 1/2 cups milk 


3 well beaten egg yolks 


Grate rind of one lemon, add blended sugar, flour and salt, to butter 
and lemon juice and blend well, add to egg yolks and milk, stir well. 
Fold in stiffly beaten egg whites, pour into custard cups, place in pan 
of hot water. Bake at 350° for 45 minutes. 

Jean Carlisle 


FRUIT MARLOW 


30 marshmallows 1 1/2 cups fresh or canned fruit 
1 tablespoon lemon juice 1 1/2 cups cream 
1 cup hot milk 


Melt the marshmallows in the hot milk. Add the fruit and lemon 
juice. Cool. When cool and slightly thickened, combine with the 
cream, which has been whipped. Pour into refrigerator trays and 
freeze, stir once or twice. 

Frances Stonehocker 


APPLE DUMPLINGS 


Sift together: 

2 cups cake flour 

2 teaspoons baking powder 1/2 teaspoon salt 
Work in lightly with finger tips: 

2/3 cup shortening 
Make hole in flour and add: 

1/3 cup milk 
Knead lightly into ball. Roll into rectangle about 1/4 inch thick and 
cut 6 pieces. Peel 6 - 8 apples and divide between 6 squares of dough. 
Sprinkle with mixture of: 

1/2 teaspoon cinnamon 

1/4 teaspoon nutmeg 3/4 cup brown sugar 
Dot each square with a tablespoon of butter and bring up corners of 
dough and pinch together. 


a Make a syrup of these ingredients and while hot pour over dumplings. 


1/2 cup brown sugar 2 cups water 
1/2 cup granulated sugar 1/2 cup butter 
Bake in 350° or 375° oven 1 hour or until apples are done. 
Elizabeth Savage 
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DESSERTS 


APPLE DUMPLINGS 


To make pastry: 

2 1/4 cups sifted flour 

3/4 teaspoon salt 

3/4 cup shortening 

Ice water, about 7 or 8 tablespoons (just enough to make dough stay to- 
gether). Sift flour and salt into mixing bowl. Add most of the short- 
ening and cut it in with a pastry blender or 2 knives until mixture 
looks like “meal”, Then add remaining shortening and cut in pieces 
the size of giant peas. Sprinkle water lightly over mixture -- blend- 
ing it in with a fork until dough can be just pressed together into a 
ball. (If desired, divide dough into two or three parts to make it 
easier to handle.) Roll out dough 1/8 inch thick on a lightly floured 
board. Cut in 7 inch squares. 


To make filling: 

6 medium sized tart, juicy apples 1 1/2 teaspoons cinnamon 
1/2 cup sugar 1 tablespoon butter 

Pare and core apples - and place an apple on each pastry square. 

Fill cavity of each apple with the sugar and cinnamon, mixed together. 
Dot with butter. Moisten points of pastry square. Bring opposite 
points up over the apple, overlapping them. Seal well. Place about 

2 inches apart in an 8 by 12 inch baking pan. 


To make syrup: 
1 cup sugar 4 tablespoons butter 
1/4 teaspoon cinnamon 2 cups water 
Make the syrup by mixing together in a saucepan the sugar, cinnamon, 
butter and water and boil 3 minutes. Pour the hot syrup around the 
dumplings in the baking pan. Bake immediately for 7 minutes, until 
the crust shows slight coloring, in a very hot oven (5000) then reduce 
the temperature to a moderate oven (350°) and bake about 30 to 35 
minutes longer. Serve warm with the hot syrup and cream. Makes 
6 dumplings. 

Christella Naylor 


APPLE MACAROON PUDDING 


1 egg slightly beaten with fork 1/4 teaspoon salt 
3/4 cup sugar 1/2 cup chopped nuts 
5 tablespoons flour 1 cup chopped apples 


1 1/4 teaspoons baking powder 
Mix well (mixture will be very thin) bake in pan in 325° oven for 45 
minutes. Serve with whipped cream or lemon sauce. 

26 Crowthers 


DESSERTS 


GRAHAM CRACKER PUDDING 


2 eggs well beaten 1 teaspoon cinnamon 
1 cup (rounded) graham crackers broken 1/4 teaspoon nutmeg 
1/2 cup sugar 1 teaspoon vanilla 


1/2 cup walnuts 
1/2 package raisins 


Add all to well beaten eggs. Dissolve 1/2 teaspoon soda in 1/2 cup 
hot water and add to mixture. Put in cans or jars and steam 1-1/2 
hours. Very important to stir every 1/2 hour. Then serve with 


lemon sauce or whipped cream. 
Crowthers 


FRUIT BAVARIAN CREAM 


2 tablespoons gelatin 1 1/2 cups crushed fresh fruit or 
1/4 cup cold water canned fruit drained of juice 
1/2 cup fruit juice 1 1/2 cups cream 


Soak gelatin in cold water and dissolve in boiling fruit juice. Cool. 
If fresh fruit is to be used, sweeten to taste, depending upon the 
sweetness desired - if canned fruit, no extra sugar will be needed. 
Add fruit and place in refrigerator freezing unit to chill, stirring oc- 
casionally. When mixture begins to thicken, fold in cream, whipped 
until stiff. Turn into mold and return to refrigerator, to become 
firm. Garnish with fruit or nut meats when serving. 


Frances Stonehocker 


PINEAPPLE MOUSSE 


1 large can crushed pineapple 1 envelope gelatin 
1 tablespoon lemon juice (Knox or other brand) 
1/2 cup sugar 1/2 pint whipped cream 


Heat pineapple, lemon juice and sugar to boiling point, but do not boil. 
Soak gelatin in 1/2 cup cold water. Add to pineapple and sugar mix- 
ture and cool. When it begins to set add 1/2 pint whipped cream. Stir 
once while setting, then let it set until firm. 


Louie Rae Woodard 
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DESSERTS 


STRAWBERRY FLUFF 


1 package strawberry jello 1 tall can or two small 
1 cup hot water cans Carnation Milk 
1/2 cup sugar 15 small vanilla wafers 


1 pint strawberries 


Mix jello with hot water and half of sugar, chill and whip. Mash 
strawberries and add sugar, let rise and drain and add juice to jello. 
Chill milk thoroughly then whip, fold in strawberries, cream and 
jello together. Sprinkle large pyrex dish with crumbs, pour in about 
1” deep, cover with crumbs, let set 24 hours, top with whipped cream 
and strawberries. 

Jean Carlisle 


CHOCOLATE ROLL 


4 eggs 2 squares chocolate or 2 
1/2 cup sifted flour tablespoons cocoa 

1/2 teaspoon baking powder 1/4 teaspoon soda 

1/4 teaspoon salt 3 tablespoons cold water 
3/4 cup sifted granulated sugar 1 cup heavy cream 


1 teaspoon vanilla 


Sift salt, baking powder and flour three times. Break eggs in bowl 
and gradually add 3/4 cup sugar, then add flour mixture. Add vanilla. 
Then add hot melted chocolate to which has been added 2 tablespoons 
sugar, the baking soda and the water. Blend well. Bake in greased 
floured pan about 15x10x1. Bake at 375 degrees for 15 minutes or 
until done. Remove from pan and allow to cool for no more than 5 
minutes. Quickly spread roll with the whipped cream and roll as for 
a jelly roll. 

Jean Banner 


HONEY FUDGE 


1 square bitter chocolate 1/4 cup honey 
2 cups sugar 1 teaspoon vanilla 
1/8 teaspoon salt 1 cup nuts 


1 cup evaporated milk 


Melt chocolate, add sugar, salt and milk and boil 5 minutes. Add honey 
and cook to soft ball stage. Add vanilla and nuts. Proceed as in choc- 


olate fudge. 
Crowthers 
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DESSERTS 


CHOCOLATE CRUSTED BAVARIAN 
A rich delicious ice box dessert 


18 to 20 large chocolate wafers, rolled 3 eggs, separated 


fine (1-1/2 cups crumbs) 1/2 cup sugar 
1/3 cup melted butter 1/4 teaspoon salt 
1 tablespoon gelatin (1 envelope) 1 teaspoon vanilla 
1/4 cup cold water 3/4 cup whipping cream 
1 cup milk 1 3/8 oz. bar milk chocolate 


Mix chocolate crumbs and butter thoroughly. Press a thin layer over 
sides and bottom of a lightly buttered 8 inch square cake pan. (Press 
sides with spatula and bottom with bottom of glass.) Set in refrigera- 
tor. Soften gelatin in cold water. Scald milk in top of double boiler. 
Beat egg yolks slightly, add sugar and salt. Slowly pour scalded milk 
over egg mixture, stirring constantly. Return to double boiler and | 
cook until mixture coats a metal spoon (about 2 or 3 minutes). Re- 
move from heat and add gelatin, stir until dissolved. Strain into bowl. 
Add vanilla, then thoroughly fold in stiffly beaten egg whites. Chill 
until slightly congealed. While custard is congealing, transfer cream 
to a chilled bowl and beat until stiff. Fold into slightly congealed mix- 
ture. Pour into crumb lined pan. Grate chocolate directly over cus- 
tard mixture, distributing evenly. Chill several hours or overnight. 
Cut in squares to serve. To facilitate lifting squares from pan, dip 
pan in hot water for a second. Makes 8 servings. 


Lela D. Kimball 


NORWEGIAN PRUNE PUDDING 


1/2 lb. package prunes 1 cup sugar 

2 sticks cinnamon 1/2 teaspoon vanilla extract 

4 tablespoons cornstarch 1/2 teaspoon cinnamon extract 
1 teaspoon butter 1 cup chopped nuts 


1 tablespoon lemon juice 


Wash prunes and soak overnight. Cook slowly in same water until 
done. Cool and remove prune seeds. Measure prune liquid and add 
water until you have 2-1/4 cups liquid. Add sugar which has been 
mixed with cornstarch. Add lemon juice and cinnamon. Cook until 
starch is clear. Remove stick cinnamon add vanilla and cinnamon 
extract and nuts. Yield six to eight servings. 

Serve with whipped cream. 


Mary D. Nelson 
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DESSERTS 


PINEAPPLE SHERBERT 


1 can crushed pineapple 1 1/2 cups sugar 
3 oranges (juiced) 1/2 cup water 
3 lemons 


Mix above ingredients until sugar is all dissolved then add: 
1/2 quart cream 
1/2 quart milk 


Freeze in crank type freezer. 
Mary D. Nelson 


OZARK PUDDING 


1 egg 1/8 teaspoon salt 
2/3 cup sugar 1/2 cup chopped nuts 
1 tablespoon flour 1 cup apples 

1 1/4 teaspoons baking powder 1 teaspoon vanilla 


Beat eggs and sugar together until smooth. Combine flour and baking 
powder and salt. Stir into egg mixture. Add nuts, apples and vanilla. 
Bake in greased pan at 350° F. 35 minutes. 

Add whipped cream or ice cream when served. Serves 4. 


Ida Vee Monson 


DIVINITY 
1/2 cup water 1/2 teaspoon vanilla 
1/8 teaspoon cream of tartar 2 egg whites 
2 cups Sugar 1 cup chopped nuts 


1/2 cup corn syrup 


Combine sugar, syrup, water, salt and cream of tartar. Cover and 
boil 5 minutes. Uncover, wipe sides of pan with damp cloth. Boil 
without stirring to firm ball stage. Remove from heat. Pour slowly, 
beating constantly over stiffly beaten egg whites. Continue beating 
until mixture holds its shape when dropped from spoon. Add vanilla 
and nuts. Drop by teaspoon on waxed paper or pour in buttered pan. 


Murle Green 
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DESSERTS 


APPLE CRISP | 


Slice 5 or 6 apples and place in shallow buttered baking dish. Pour 
1/2 cup water over apples and sprinkle with 1/2 teaspoon cinnamon. 
Make crumbs of: 1 cup sugar 

1 cup flour 

1/2 cup butter 
Put over sliced apples and bake in moderate oven 30 or 40 minutes. 
Serve hot or warm with whipped cream on top. 

Mae A. Evans 


STEAMED APPLE PUDDING 


1/2 cup cream 2 eggs 
1/2 cup milk 2 teaspoons baking powder 
1 cup sugar 1 teaspoon lemon extract 


Enough flour to make slightly stiff batter. Pour on top of layer of hot 
pre-cooked apples. Steam for 20 minutes. Serve with cream and 
sugar. (I use a small kettle inside larger kettle which is tightly 
covered.) | | 

Lona S. Hyde 


APPLE CRISPY CRUNCH 


5 medium apples peeled, dice apples, place in baking dish. 
Mix the following to cover apples: 
1 cup oatmeal 


1 cup brown sugar Makes thick mixture. 
1/4 lb. butter (melted) Pat into thin layer over apples. 
1/4 cup flour 


Bake at 350° for 30 minutes. 
Mary D. Nelson 
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CARMEL SAUCE 


Carmelize 1 cup sugar. When sugar is melted add about 1/2 cup hot 
water to dissolve the sugar. Add 3 cups milk or more if desired 
when mixture comes to a boil add about 3 or 4 tablespoons cornstarch 
dissolved in a little milk. Cook until mixture thickens. Add a pinch 
of “igh and 1/2 teaspoon vanilla. (Canned milk and water may be us- 
ed. 


Christella Naylor 
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DESSERTS 


HARVARD DATE PUDDING 


3 tablespoons butter or shortening 1/2 teaspoon soda 

1/2 cup molasses 1/4 teaspoon salt 

1/2 cup milk | 1/4 teaspoon cloves 

1 2/3 cups flour : 1/4 teaspoon all spice 
1/2 lb. dates pitted - i 1/4 teaspoon nutmeg 


Melt butter or shortening, add molasses and milk to sifted flour, soda, 
salt and spices. Add cut up dates. Turn into a buttered mold and 
steam 2-1/2 hours. Serve with whipped cream or pudding sauce. 


Frances Stonehocker 


CARROT PUDDING 


1 cup grated carrots 1 teaspoon soda 

1 cup grated potatoes 1 teaspoon salt 

1 cup sugar 1 teaspoon cinnamon 

1 cup chopped suet (1/2 cup melted 1 teaspoon nutmeg 
shortening may be substituted) 1 cup flour 


1 cup raisins 


Mix the carrots, potatoes, sugar and raisins, and suet into a mixing 
bowl. Sift together the dry ingredients, and add to first mixture. 
Steam for about 2 hours. Serve with favorite sauce. 


Christella Naylor 


STEAMED APPLE SAUCE PUDDING 


3 cups flour 1 cup ground suet 
2 cups dry bread crumbs 2 teaspoons cinnamon 
1 teaspoon salt 1 teaspoon cloves 
2 scant teaspoons soda 1 teaspoon nutmeg 


2 cups brown sugar 


Mix together thoroughly the above. Then add: 
3 cups unsweetened apple sauce 
2 cups raisins or 1 lb. dates or any fruit used in fruit cakes 
(candied cherries, pineapple, citron, orange peel or lemon 
peel) 
Combine with first mixture and add 1 cup nuts. Put into greased 
molds and steam 4 hours. Will keep a ibid time if kept in refrigera- 
tor. Serve with favorite sauce. 
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DESSERTS 


LEMON CUP PUDDING 


Cream 1 tablespoon butter with 1 cup sugar. Add 2 egg yolks beaten 
well, rind of 1 lemon and juice. Add 1 cup milk with 2 tablespoons 
flour stirred in a little of the milk. Fold in stiffly beaten egg whites. 
Pour into casserole or individual baking dishes and bake in pan of hot 
water at 300° for about 40 minutes. 

Doris Brown 


CHOCOLATE MARSHMALLOW DESSERT 


First - Combine: Second - Cream: 
15 marshmallows 1/4 cup butter 
1/2 cup Hersheys Chocolate 1 cup powdered sugar 
syrup (5¢ size) Beat into this 3 egg 
1 cup chopped nuts yolks one at a time 


Combine the two mixtures. Add 3 well-beaten egg whites and 1 tea- 
spoon vanilla. Roll 12-15 graham crackers fine. Put layer of crac- 
kers on shallow pan, then pudding and then crackers on top. Serve 
with whipped cream after letting stand 18 - 24 hours. 


Doris Brown 


MARMALADE 


1 orange (navel) cut in sixths | 
1 lemon, cut in fourths 1 grapefruit, cut in eighths 


Slice very thin. Measure and combine with 2-1/2 times as much 
water (cold). Boil 20 minutes. Put aside. Next day boil 20 minutes. 
Third day, measure and use as much sugar as cupfuls of fruit - less 
one. Put fruit in kettle and when it boils, add sugar cupful by cupful. 
Add a very small pinch of salt. Boil until it jellies which will be a- 
bout two hours. See that globules drop from spoon -- when they do, 
marmalade is done. Pour into jelly glasses and seal with paraffin 


wax. 
Janet Layton 


CRANBERRY PUNCH 
1 quart cranberries 
4 cups water 
Boil separately 2 cups sugar in 3 cups water for 5 minutes. Add cran- 
berries and chill. Add 1 cup orange juice, 1 1/2 tablespoons lemon 
juice. Before serving add bottle of ginger ale. 
o 33- 


Boil together until cranberries are soft. 


Jean Carlisle 
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DESSERTS 


NON-ALCOHOLIC PUNCH 


5 cups sweet cider 1 teaspoon grated lemon rind 
4 cups grape juice 1 teaspoon grated orange rind 
1/2 cup lemon juice 


Place the cider in the saucepan, add 4 two inch sticks of cinnamon and 
24 cloves or one teaspoon of allspice, bring to a boil and simmer about 
5 minutes. Remove from the heat, let stand half-hour and strain. Add 
remaining cider, grape juice, lemon juice and the grated rinds. Pour 
into quart jars or pitchers and chill. 

To serve pour equal parts of this mixture and ginger ale over a chunk 
of ice in the punch bowl. Keep filling it up as it is served instead of 
pouring it all over the ice at once, which weakens the later servings. 


Daphne Roderick 


A DISH FOR BLISS 


The following recipe can easily guide two people to the dish of 
marital bliss. First, take two spirits, place in a friendly situation 
and let stand. After a sufficient time, mix with understanding, kind- 
ness, and devotion, and marinate. Form this substance into or, 
place in a small house, and cover with an everpresent topping of love. 
Four or five portions of forgiveness and trust will sweeten the dish 
and make for a firmer foundation. Sift a little joy and zeal and let 
stand for a year or so. Then blend in one or more new Spirits. The 
latter is guaranteed to produce a cohesive material. 

If the substance seems a little weak, pluck out the seeds of jealousy, 
hate, and mistrust; replace with two cups of courage and hope, then a 
few well shed tears and place the whole matter in Mother Natures 
melting pot. 

This dish will grow in strength; whether the oven of life be too hot 
or too cold, you are sure to have the desired texture if you follow di- 
rections carefully. The dish is never really done, but its delicious- 
ness increases with age and wisdom. If a mistake is made anywhere 
along the line, the dish is not to be cast aside; for the addition of two 
or three portions of learning, steadfastness, and strength are ingre- 
dients which will bind all together. 

I can not completely guarantee this recipe, for it takes a lot of 
willpower and love on the part of the makers. There are many prob- 
lems to overcome; but if great care is taken to blend in each new 
element, the result will be a dish of complete marital bliss. 


Virginia Bird 
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MEATS AND CASSEROLE DISHES 


FORTY-NINER SPARERIBS 


2 strips of spareribs (4-5 lbs.) 1 cup dried prunes, soaked 


Salt and pepper 1/2 cup raisins 
2/3 cup brown sugar 1 cup canned apricots 


1 cup pineapple juice 


Have a butcher crack rib bones across middle. Wipe spareribs clean 
with a damp cloth, Cut in serving pieces. Season with salt and pepper. 
Sprinkle brown sugar over spareribs and bake in a moderate oven 
350° F. for 15 minutes in a baking pan. Add pineapple juice and bake 
45 minutes longer, basting frequently. Then cover with the prunes 
and bake for 1 hour or until meat is tender and well browned, basting 
frequently with pineapple juice. Add raisins and apricots for last 15 
minutes of baking time. 

Daphne Roderick 


LEFT OVER PIECES OF ROAST BEEF 


Cut lean pieces off bone, add about 1 quart water, and any left over 
gravy. Simmer an hour or so. Add small diced carrots, potatoes, 
onion, cabbage and season with catsup, salt and pepper. Cool well. 
Especially good next day. 


Edith Dunn 
CHOW MEIN 
1 lb. diced lean pork, veal or chicken 2 cups meat stock or water 
2 cups diced celery 1/2 cup diced onion 
1 teaspoon salt 2 cups canned bean sprouts 
2 tablespoons cornstarch 2 tablespoons soy sauce 
2 cups Chow Mein noodles 1/2 cup cooking fat 


Fry meat 5 minutes in cooking fat. Add stock or water. Cover. 
Simmer till meat is tender. Add celery and onions. Simmer 10 
minutes. Moisten cornstarch in a little water. Add to first mixture. 
Add bean sprouts and soy sauce. Season to taste. Heat thoroughly. 
Serve over noodles. Serves 6. 


Edith Dunn 
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TAGLIERINI 


Cook 2 lb. ground round steak in olive oil. 
Cook 1 package medium sized noodles, add to meat, add one can corn 

niblets, salt and pepper. 
Fry in another dish 1 good sized onion, 1 bell pepper, 1 can tomato 
puree, 1 can tomato sauce, salt and pepper. Combine in dish alter- 
nately. Mix 10¢ can olives, add cheese grated on top. Bake 45 mi- 
nutes in moderate oven. 

Jean Carlisle 


SATURDAY SPECIAL 
6 frankfurters sliced 1/4 teaspoon pepper 
1 1/2 cup diced potatoes 1 can tomato sauce 
1 teaspoon salt 1 cup water 


Mix all ingredients in sauce pan in order given and cook over low 
heat until potatoes are tender. This is a wonderful main course dish, 
and easily prepared. 

Dorothy Burton 


SKILLET CHOPS 
Veal or Pork 


6 chops 4 tablespoons flour 

1 teaspoon salt 1 cup sliced onions 

1 teaspoon pepper 1 can tomatoes or tamato 

2 teaspoons garlic salt Sauce, or tomato paste 
or garlic paste 1/2 cup hot water 

5, tablespoons fat 1/2 cup cold water 


Dredge chops in flour, salt, 1/4 teaspoon pepper and garlic salt. Fry 
in 3 tablespoons of hot fat in a skillet until golden on both sides then 
remove from skillet. Place remaining fat in pan and fry onions until 
tender, but not brown. Place chops on top of onion, then add remaining 
ingredients. Cover and simmer about an hour, or until tender, about 
the last 15 minutes of cooking time add enough flour to thicken gravy 
in pan. Serves 4. 
NOTE: Garlic paste is made by mincing garlic thoroughly, and then 
adding a generous amount of salt. Have the garlic and salt mixture on 
a hard surface and rub the mixture until it forms a paste. Then rub it 
on the chops before dredging them in the flour. The paste may be 
used on any fresh meat. 

Daphne Roderick 
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ARABIAN STEW 
6 pork chops 2 cups tomato juice 
3 cups cooked rice 1 small onion 
1 tablespoon green pepper 1 teaspoon salt 


Sear pork chops quickly in frying pan. Remove and place in greased 
baking dish. Cover with cooked rice. Chop onion and brown in frying 
pan. Add pepper and tomato juice. Pour over rice and chops, cover 
and bake 1 hour at 300°. 

Vivian Olsen 


BEEF STEW 


1 1/2 to 2 lbs. meat for 6 people. 
Brown meat, add 4 cups boiling water and seasonings. 


1 teaspoon Worcestershire sauce 1 teaspoon lemon juice 
Clove of garlic 1/2 teaspoon pepper 
Medium sized onion Dash of all spice 

2 bay leaves 1 teaspoon sugar 


1 tablespoon salt 


Turn heat low and let simmer 2 hours. Have ready 6 carrots, 6 
small white onions, 2 potatoes quartered. Cook with meat till tender. 
Thicken with flour. 

Virginia Bird 


SHRIMP GUMBO 


1/2 cup of ham diced, or2slicesbacon 1/2 can (small) tomato paste 


1/2 cup chopped onion 2 teaspoons file 

1/2 cup chopped celery 1 teaspoon salt 

1 teaspoon chopped green pepper 1/4 teaspoon marjoram 
1 clove crushed garlic Red pepper to taste 

1 can whole tomatoes 1 bay leaf 


Saute ham, onion, celery, green pepper and garlic until tender. Add 
1 can whole tomatoes, and remaining ingredients, simmer for a couple 
of hours, adding water to make it the consistency desired. Add 1 pound 
medium size green shrimp, and simmer for about 30 minutes. Addi- 
tional amounts of the above ingredients may be added to suit the indi- 
vidual taste. To clean the shrimp, remove shell, split the back slightly 
with a sharp knife from one end to the other, then wash out black vein. 
Serve gumbo with a tablespoon of cooked rice in center of bowl. 
When fresh okra is available add 1/2 cup of sliced okra at the time of 
adding the shrimp. Frozen okra is not recommended. 
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BROWN SCALLOPS 


1/2 teaspoon salt 1 egg 

Few grains pepper 2 tablespoons water 

Few grains cayenne 1 1/2 pounds scallops 

1 cup fine bread crumbs 4 tablespoons melted butter 


Mix salt, pepper, cayenne, and crumbs together. Beat egg and water 
with a fork. Dip each scallop first in crumbs, then egg and then 
crumbs. Put in baking dish and let stand 30 minutes. Heat oven to 
450°. Pour melted butter over scallops and bake 25 - 30 minutes. 


Elizabeth Savage 


CREOLE STEW 
(Good for Primary Day) 


1 lb. lean beef 1/2 cup rice 

1 tablespoon shortening 1 cup carrots 
1/4 cup chopped onion 2 cups tomatoes 
1 cup chopped green pepper 1 teaspoon salt 


Cut meat in small pieces, melt fat in frying pan, add onion, peppers, 
and meat. Brown a few minutes. Pour all ingredients into casserole. 
Cook at simmering temperature 2 hours. Serve hot. 


Christella Naylor 


CHOP SUEY 


2 cups of cut up meat, (veal, lamb or pork). (I buy a lamb shank, and 
cut off the lean meat.) Cut meat from a pork chop. (Use the lamb 
shank bone for soup.) 

2 tablespoons fat. Cover the cut up meat with flour. Brown to a deep 
brown in the fat. Add about 2 cups water and simmer until done. 

Add celery cut from the tops and outer stocks about 2 cups, 1/2 cup 
onion cut fine. Cook until celery is done. Add about 2 tablespoons 
Chop Suey Sauce. Thicken slightly with cornstarch and serve over 


cooked rice. 
Vera Mangum 
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TOMATO CHEESEROLE DINNER 


Saute: 1 Tablespoon green pepper chopped 

2 Tablespoons onion, chopped in 

2 Tablespoon shortening in deep saucepan until tender. 
Blend in 2 tablespoons flour, stir until smooth. 
Add: 1 can tomatoes 

1 tablespoon chopped celery tops 

1 teaspoon sugar 

1/2 teaspoon salt 

1/8 teaspoon pepper, continue cooking until mixture comes to 
a boil, stirring constantly. Simmer over low heat 5 minutes, stirring 
occasionally. 

Maxine Hovey 


CHEESE DUMPLINGS 


Sift together: 1 cup flour — 
2 teaspoons baking powder 
1/2 teaspoon salt 


Cut in: 2 tablespoons shortening 
Blend in: 1/2 cup American cheese grated 
1 tablespoon chopped parsley 
Add: 1/2 cup milk at once and mix only until all flour is 


dampened. Dip tablespoon in cold water then drop batter from spoon 
onto hot tomato sauce. Cover tightly. Steam for 20 minutes. Do not 
remove the cover during steaming process. Serve immediately. 


Maxine Hovey 


CHICKEN SPAGHETTI 


1 box spaghetti 1 small can mushrooms 
1 large green pepper 2 cans tomato paste 
1 large onion 1 chicken 


4 large pieces of celery 


Boil chicken until tender, chop chickencoarsely. Put in large pot 
with broth. Cook pepper, celery and onion in broth before adding the 
chopped chicken. Cook spaghetti in salted water, drain -- put in pot 
with chicken and broth, add tomato paste, red pepper, chili powder, 
salt and garlic to taste. When done turn off fire and add chopped 
mushrooms. 

Jean Carlisle 
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CHICKEN TETRAZZINI 


1/2 lb. spaghetti 1 cup chicken broth 
4 medium mushrooms, sliced (or 1 2 ounces butter 
small can sliced mushrooms) 2 tablespoons flour 


1 tablespoon tomato paste 2 tablespoons cream 
1/2 lb. boiled or baked chicken cut 3 chicken bouillon cubes 
in small cubes 1 ounce of sherry (can be left out) 


Melt butter -- add flour to make a paste. Add chicken broth and bring 
to a boil. Then add tomato paste, mushrooms and chicken. Cook two 
minutes. Just before serving, add houillon cubes and sherry. Salt 
and pepper to taste. Add cream as a final touch. Pour this over the 
cooked spaghetti. Pass a bowl of Parmesan cheese. 
NOTE: If fresh mushrooms are used, brown in the butter before add- 
ing the flour. If the canned mushrooms are used, the liquid can be 
used in the gravy. 

Given by the Chef of MADRILLON Restaurant 

in Washington, D.C. 
Irene Grover 


HAMBURGER AND SPAGHETTI 


2 cups spaghetti (or 1 package of Tenderoni) cooked until tender. In 
a large frying pan, brown 1 large onion and 1/2 pound hamburger, 
brown together, then add 1 can Cream of Tomato soup and 1 can To- 
mato Sauce, and celery salt if desired. Let simmer a few minutes, 
then pour over cooked spaghetti. Let it simmer until the flavors 
blend, on low or warm heat. 


Vera Mangum 
TAGLARINA 
1 cup noodles (uncooked) 1/2 pound hamburger 
1 cup whole kernel corn 1 onion 
1 1/2 cups tomato juice Celery salt to taste 


Cook noodles in about 1 quart of water until tender. Brown onion and 
add hamburger and cook. Add corn, tomato juice, salt and celery salt, 
and let simmer until needed. About 5 minutes. 


Marjorie Madsen 
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ITALIAN SPAGHETTI 


3 large onions orllarge bunch green 2 lbs. ground steak 
onions using green ends 2 teaspoons chili sauce 
2 cans condensed tomato soup 1/2 teaspoon basil powder 
2 boxes spaghetti 1 large can mushrooms 
1 tablespoon sugar 1/2 1b. American cheese 
3 tablespoons Worcestershire sauce 2 teaspoons garlic salt 
2 bouillon cubes Pecans and Parmesan cheese 


Brown onions faintly in Crisco or butter. Remove and brown meat 
(Brown - do not stew). Boil spaghetti in salted water, drain and rinse 
in cold water. Add all contents except cheese. Taste to be sure there 
is enough salt and flavoring. Dissolve bouillon cubes in 1/3 cup boil- 
ing water and add. Cook 1/2 hour in large covered pan or casserole 
in moderate oven. Add cheese and cover to melt cheese (15 minutes). 
Then uncover to brown cheese. Add pecans and grated Parmesan 
cheese -- or may pass parmesan cheese at table. Serves 12. 


Carol Stout 


ITALIAN SPAGHETTI SAUCE 


1 lb. of ground round beef 1/2 teaspoon sugar 

1 pork chop ground with round 3 or 4 tablespoons olive oil 
beef (if desired) 3 garlic cloves 

1 small onion Salt and pepper 

1 bay leaf All spice (ground) a dash 

2 cans of tomato paste or (1 can Cloves (ground) a dash 
tomatoes - 1 can tomato paste) Red pepper (chopped) a dash 


Put olive oil in frying pan, chop or slice garlic in oil, brown and re- 
move garlic from pan. Then add finely chopped onion, brown a little, 
then add ground round beef, salt and pepper, brown a little, then re- 
move from heat. In sauce pan open 2 cans of paste, adding 2 cans of 
water to each can of paste, to this add ingredients from frying pan. 
Add sugar, dash of cloves, red pepper, all spice and bay leaf. Makes 
enough sauce for 1 large package of thin spaghetti. Cook over very 
low heat 3 hours. 


Murle Green 
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ITALIAN SPAGHETTI SAUCE 


1 lb. ground round steak or chuck 

1 onion minced 

1 egg Mix thoroughly. 
2 slices bread (soaked and peeesed) 

Salt and pepper 


1/2 cup olive oil 
2 onions chopped 
2 cloves garlic chopped 


Brown onions, garlic and meat mixture in olive oil. Add 2 cans to- 
mato paste, 4 cans tomato sauce, 2 cans water, 1 can mushrooms 
and juice, 1 teaspoon allspice, 1/2 teaspoon thyme, 1/4 teaspoon red 
pepper (if desired), 2 teaspoons sugar, salt to taste. Cook until thick 
and dark in color for about 6 hours or longer on very low heat. 


Frieda Lambert 


BARBEQUE 


1 lb. ground beef well browned in hot fat. 

1 large onion cooked with meat until well done. Salt and pepper. 

Add 1 quart tomatoes and tomato juice, 1 1/2 tablespoons Worcester- 
shire sauce. Simmer 3 or 4 hours and then add 1/4 cup catsup and 


serve on barbecue rolls. 
Ida Vee Monson 


HAMBURGER BARBEQUES 


Brown 2 large onions, more if you want them. 2 pounds hamburger, — 
add to onions and brown. Season with salt and pepper, a little sage, 
Worcestershire Sauce, a littlecatsup and bay leaves. Mix together. 
Thicken with a paste made with cornstarch and let Simmer until done. 
1 pound hamburger serves about 8 or 10. Serve on warm or toasted 


buns. 
Marjorie 'Madsen 
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TUNA TRIUMPH 


4 tablespoons butter 1/2 cup sliced mushrooms 
4 tablespoons flour 3 oz. bag potato chips 
2 1/2 cups milk or 1 can mushroom Salt and pepper — 
soup and 1/2 cup milk Lemon juice 
1 can tuna Onion juice 


Crush potato chips in bag. Make a white sauce, add flaked tuna and 
seasonings. Grease casserole pour in layer of tuna, then one of chips 
until dish is filled. Top with crushed chips. Bake 350° 30 minutes. 
Serves 4 - 6. 

Jane O’Bryant 


o TUNA WHIRL 


3 tablespoons chopped onions 1 can chicken soup 

1/3 cup chopped green peppers 1 1/2 cups milk 

4 tablespoons fat 1 can tuna (7 oz.) 

1 teaspoon salt 1 tablespoon lemon juice 


6 tablespoons flour 


Brown onion and green pepper in fat. Add salt and flour and blend. 
Add mixed soup and milk, stir until sauce is smooth and thick over 
low heat. Add tuna, coarsely flaked, and lemon juice. Pour into 
greased baking dish and cover with cheese swirls. Bake 30 minutes 
at 425°. 

CHEESE SWIRLS 


r 4 
- 1 recipe of Bisquick 3/4 cup grated cheese 
2 tablespoons chopped pimiento 


Roll out Bisquick. Sprinkle with grated cheese and pimiento. Roll 
like jelly roll. Cut into 8 slices and place over tuna mixture. Serves 
Given to me by Mrs. Chet Holifield, wife of Representative from 
California. Wonderful cook! 

Mildred Winfree 


MEAT BALLS 
1 lb. good hamburger 2 teaspoons salt 
1/2 lb. sausage | 1 teaspoon chili powder 
1/2 cup uncooked rice 1 small onion 


1 egg 
Use all ingredients except rice and mix well. Make into balls and roll 


in rice. Drop into hot tomato soup and steam for 1 hour in cooker pot. 
- 43 - Edith Dunn 


MEATS AND CASSEROLE DISHES 


SPANISH RICE 
1 1/2 lbs. hamburger 1 can tomatoes (No. 2 1/2 size) 
1 medium sized onion 1 cup uncooked rice 
1 small green pepper 1 teaspoon chili powder 
Salt and pepper 2 tablespoons cooking oil 


Put oil, hamburger, diced onion and green pepper in skillet and brown, 
add salt and pepper. Put the washed rice, tomatoes, and chili powder 
in baking dish, when above mixture is browned mix all together and 
bake for 1 1/2 hours, stirring occasionally. Cover while baking. 
Serves 6. 

Frances Stonehocker 


RICE, VEGETABLE, MEAT CASSEROLE 
(Primary day dish) 


1 lb. ground beef 1/2 cup chopped celery 
1 teaspoon margarine 1/2 cup raw rice 

2 cups sliced potatoes 2 cups tomatoes 

1/2 cup onion 1/2 teaspoon salt 

1 cup carrots 1/4 teaspoon pepper 


1/4 cup chopped green pepper 


Brown meat in margarine, crumbling with fork. Arrange in layers 
with meat at bottom of casserole and the vegetables in the order list- 
ed. Cover with hot water. Bake in oven 325° for two hours. 


Christella Naylor 


BEEF ROLL 
Wipe and trim a slice of round steak, spread with dressing. 
1 1/2 cups crumbs 1 onion chopped fine 
1/2 teaspoon salt 1/3 cup milk 
1/2 teaspoon sage 2 tablespoons melted butter 


Dash of pepper 


Roll and tie firmly. Melt a little fat in frying pan and brown, roll 
well. Add 2 cups water, pour all into a sauce pan. Cover and sim- 
mer 2 hours or until meat is tender, remove roll and thicken liquid 
by using 2 tablespoons flour for each cup of liquid. Serve over meat. 
May be cooked in oven, roasted or in casserole. 


Christella Naylor 
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MY SISTER’S MEAT BALLS 


1/2 raw rice 1 egg 

1 lb. hamburger Parsley 

Pepper and salt to taste 1 can tomato soup 
1 onion 


Mix above ingredients and roll into balls. Heat tomato soup and pour 
over meat balls. Cook 1 1/2 hours at 325°. 
Mildred Winfree 


RICE AND SAUSAGE CASSEROLE 


3 cups cooked rice 1 can condensed cream 

1 lb. country sausage of tomato soup 

1 medium onion finely chopped 2 tablespoons cheese 
grated 


Put 1 cup of uncooked rice and 1 teaspoon salt and 2 cups water ina 
two quart saucepan. Cover, set on high heat until water boils vigor- 
ously. Then reduce heat and simmer about 14 minutes. Brown the 
sausage in frying pan and drain off the fat. Arrange rice and sausage 
in alternate layers in a greased casserole. Sprinkle each layer with 
chopped onion. Pour on tomato soup undiluted. Top with grated 
cheese. Cover and bake at 350° for 30 minutes. Serves 4 to 6. 


Marjorie Madsen 


SMOKED BUTT WITH BEANS & POTATOES 


2 lbs. smoked boneless pork butt 1 teaspoonful Hickory smoked 
1 1/2 lbs. green beans salt (optional) 
6 to 8 potatoes (good size) 


Place pork butt in large pot and simmer for 3/4 hour. Then add 
peeled potatoes. Add beans so chat they will get done at the same 
time as the potatoes. Remove pork butt and drain off water. Save 
water. Mash beans and potatoes together, adding some of the water 
used for cooking so that the mashed beans and potatoes are very 
soft. A little smoked salt will improve the flavor. This meal tastes 
just as good the second or third as it did at first. 


Ruth Neeley 
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TAMALE PIE 
1 cup corn meal 1 can large olives 
1 teaspoon butter 2 small cans tomato sauce 
1 1/2 cups milk 1 cup hominy (or corn) 
1 onion Salt to taste 
1/2 teaspoon chili powder 1 1/2 lbs. ground beef 


Fry onion in butter. Add ground beef and hominy. Mix well. Add the 
rest of ingredients. Mix. Bake for 1/2 hour in moderate oven. 
Sprinkle cheese on top and bake for 10 more minutes. 


Louie Rae Woodard 


CORN AND CHEESE FONDUE 


1/3 cup bread cubes 3/4 cup finely chopped cheese 
11/2 cup kernel corn — 1/2 teaspoon salt 
2 teaspoons minced onion 2 eggs, well beaten 
2 teaspoons chopped green pepper 1/2 cup hot milk 
or celery . 


Blend all ingredients. Pour the mixture into a greased loaf pan and 
set in a pan of hot water. Bake at 325° about an hour or until set. 


Edith Dunn 
BAKED BEANS 
1 large can pork and beans 1 tablespoon onion 
2 tablespoons brown sugar Few dots of butter 
2 tablespoons catsup Salt, pepper and accent 


Mix and put in buttered baking dish. Put one slice of bacon on top. 


Bake 30 or 40 minutes in moderate oven. 
Mae E. Evans 


BEANS WITH FRANKS 


For a quick and easy main dish or to carry on a picnic. 

Use a large can of Libby’s Pork and Beans. Chop into inch long 
pieces about 1 pound of frankfurters. Add 1/2 cup catsup and mix 
with beans. Put a couple slices of bacon on top of mixture and bake 
for 25 minutes in medium hot oven. 


Murle Green 
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TURKEY OR CHICKEN STUFFING 


1 lb. Country style sausage 1 cup pecans 

4 cups corn bread crumbs 3 stalks celery 

4 cups white bread crumbs 2 tablespoons powdered 
1 large Bermuda onion sage 


Cook sausage and diced onion slowly until most of sausage fat has 
melted. Mash mixture with potato masher so sausage will be broken 
into tiny pieces. Drain off almost all of the fat. Mix corn bread 
crumbs and white bread with sage. Chop celery into as small pieces 
as possible. (Use nut chopper.) Add sausage and onion mixture and 
pecans. Do not chop pecans. Mix thoroughly and stuff turkey or 
chicken, packing lightly. Do not add fluid of any kind. This will stuff 
10 or 11 lb. turkey filling body cavity and neck cavity. Turkey should 
be cooked at 300° in aluminum foil. 25 minutes for each pound until 
done. Remove foil, baste turkey with butter and brown. Remove 
from oven. Place cover on roaster if bird is allowed to stand any 
time to await guests. 

Mary D. Nelson 


DEVILED EGGS 


Eggs, hard cooked 8 1/2 teaspoon salt 
8 heaping teaspoons mayonnaise 1 small clove garlic 
1 1/2 teaspoons mustard Pepper to taste — 


Cut eggs into halves lengthwise and remove yolks. Mix mayonnaise, 
mustard, salt and crushed garlic together. Mash yolks or force 
through a sieve and add to mayonnaise, etc. Put on ice and let stand 
for a few hours or overnight, then pile yolk mixture in the halves of 
egg white; sprinkle with paprika. 

Harriette B. Thorne 


PEA SOUP 
Using Canned Welfare Peas 
1 can peas with juice (blended in 2 spring onions 
“Blender or Osterizer”) 1 can Vienna Sausage 
1 can evaporated milk (tall can) Salt and pepper to taste 


Saute spring onions in a little butter. Pour in blended peas. Pour in 
undiluted evaporated milk. Heat (do not boil). 

Cut up one can of Vienna Sausage and add to hot soup. Season to taste. 
With a salad and dessert this is almost a meal in itself. 


Helen Gagon 
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PASTRY 
2 cups flour 1/3 cup vegetable 
1/2 teaspoon salt shortening 
1/3 cup butter 1/3 cup ice water 


Mix salt and flour. Work in butter and shortening with blender or 
knives until. shortening is evenly mixed in bits no larger than peas. 
Stir with fork and moisten dough with water. Pat gently into ball. 
Wrap in waxed paper and chill. 


Elizabeth Savage 
FOOL PROOF PIE CRUST 
3 cups flour 1/2 teaspoon salt 
1 cup lard or butter ; 1 egg yolk 
1 teaspoon baking powder 1/2 cup milk 


Cut flour into shortening, add salt, add slightly beaten egg yolk, milk 
and baking powder. Handle as little as possible. Cook in hot oven for 
few minutes. Makes 3 shells. For covered pie follow directions for 
pie recipe concerned. 


Carol Stout 
PUMPKIN PIE 
1 1/2 cups pumpkin . 1 1/2 teaspoons ginger 
1 cup sugar 1/2 teaspoon salt 
1 tablespoon molasses 2 eggs 


1 1/2 teaspoons cinnamon 1 cup evaporated milk 
1 1/2 teaspoons nutmeg 7 


Mix in order given and bake in 1 crust in 450° oven for 10 minutes. 
Then reduce heat to 350° until firm when tested with silver knife. 


Elizabeth Savage 
PUMPKIN PIE 
4 cups milk , 1 teaspoon ginger 
3 cups strained squash or pumpkin 1 teaspoon salt 
3 eggs 1/4 teaspoon nutmeg 
1 teaspoon cinnamon 1 1/3 cups sugar 


Put in rich pie crust and bake slowly 425° for 40 minutes. Top with 
whipped cream. Do not let custard boil. Test with silver knife in 


center of pie. - 48 - Lona S. Hyde 


PIES 


PUMPKIN PIE 
2 eggs slightly beaten 1/4 teaspoon cloves 
1 1/2 cups pumpkin 1/4 teaspoon mace 
3/4 cup sugar 1/4 teaspoon nutmeg 
1/2 teaspoon salt : 1 1/2 cup evaporated 
1 teaspoon cinnamon milk 
1/2 teaspoon ginger 1 unbaked pastry shell 


Mix ingredients in order given. Pour into pastry shell, sprinkle with 
cinnamon and bake 15 minutes at 425° then 45 minutes at 350° F. 
Makes one large pie or 2 small ones. 

Janet Layton 


PUMPKIN CHIFFON PIE 


i envelope Knox Sparkling Gelatin » 1/2 teaspoon nutmeg 
1/4 cup cold water ed 1/2 teaspoon cinnamon 
1 1/4 cups canned pumpkin 1/2 teaspoon salt 

1/2 cup milk > 1 cup sugar 

1/2 teaspoon ginger 4 3 eggs 


To slightly beaten egg yolks add 1/2 cup sugar, pumpkin, milk, salt, 
and spices. Cook until thich in double boiler. Pour cold water in 
bowl and sprinkle gelatin on top of water. Add to hot pumpkin mix- 
ture, mix thoroughly and cocci. When it begins to thicken, add remain- 
ing sugar and fold in stiffly beaten egg whites. Pour into previously 
baked pie shell. Chill in refrigerator or cold place. Pie may be gar- 
nished with whipped cream just before serving. This is delicious 
served in a gingersnap crust. 
Frances Stonehocker 


LEMON MERINGUE PIE 


Grated rind and juice of 1 large lemon 2 egg yolks 
1 cup water 1 rounded tablespoon 
1 cup sugar cornstarch 


Mix all together in top of double boiler. Bake rich pie shell and pour 
filling into it. 

Beat egg whites stiff, add 6 tablespoons sugar. Put on top of filling - 
return to oven at 325° and brown to desired lightness. 
NOTE:(Meringue will not shrink from edges when cooked or browned 


slowly.) 3 
Lona S. Hyde 
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PECAN PIE 


1 cup syrup - white karo 1 cup pecan halves cut 
3 eggs beaten 1 teaspoon of vanilla 


1 cup granulated or brown sugar 


Beat eggs and add sugar then beat until thick. Add corn syrup, nut 
meats, and vanilla. Pour in 9” pie shell uncooked, on top pour nuts if 
you like. Bake 10 minutes at 450°, reduce heat to 300 or 325 for 35 


to 45 minutes or till firm. 
Jean Carlisle 


PECAN PIE 
3 eggs 1 teaspoon vanilla 
1/2 cup sugar 2 or 3 tablespoons butter 
1 cup dark Karo syrup ' 1 cup nuts 


1/3 teaspoon salt 


Bake in pie crust. Serve with whipped cream or ice cream. 
Frieda Lambert 


FROZEN LEMON PIE 


Roll 12 vanilla wafers into crumbs - line ice cream tray. Whip 3 egg 
whites stiff - add 1/2 cup sugar and three egg yolks, one at a time and 
5 tablespoons lemon juice a little at a time. Fold in 1 cup canned 
cream (Pet) whipped. Pour into tray, sprinkle wafer crumbs on top 


and freeze. 
Frances Stonehocker 


CHESS PIES 
1/2 cup butter 1 cup dates 
1 cup sugar 1 cup walnuts 
2 eggs 1 teaspoon vanilla 


Cream butter and sugar. Add egg yolks. Beat egg whites and add » 
last. Mix in order.. Line muffin pans with pie pastry and fill with 
mixture and bake 25 or 30 minutes in 350 degree oven. 


Edith Dunn 
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. MAGIC PIE 


1 can Bordens Condensed Milk (Eagle Brand) 
1 pint whipping cream 
2 lemons (juice and rind) 
(any fruit in season - strawberrie, peaches, blueberries, etc.) 
1- baked pie crust 


Fold lemon juice and grated lemon rind into milk. Whip cream, fold 
into mixture. | 
Pour into baked pie crust. Garnish with fruit. Put in refrigerator to 
chill until serving time. 

Helen Gagon 


PINK VELVET PIE 


16 graham crackers, crushed fine 

4 tablespoons butter, melted 

1 package strawberry gelatin dessert 

1/2 cup hot water 

1/4 cup lemon juice 

1/4 cup sugar 

1 tall can evaporated milk undiluted, chilled ice cold for whipping. 
1 teaspoon grated lemon rind. 


Mix cracker with butter and line well greased 9” pie plate saving 
about 1/4 cup mixture for topping. Dissolve gelatin dessert in hot 
water, add lemon juice and sugar and let stand while whipping evapo- 
rated milk to a stiff froth. Add gelatin mixture to whipped evaporat- 
ed milk and continue whipping until stiff peak is formed. 


Stir in lemon rind. Pour over cracker crust. Top with remaining 
crumbs; chill about 4 hours or until firm. Serves 6 to 8. 


Jean Carlisle 
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ORANGE JELLO SALAD 


1 package orange jello 1/2 cup crushed pineapple 
1 cup hot water (add to hot jello) 
1 cup pineapple juice and water 1/2 cup grated cheese 
2 tablespoons salad dressing 
(beat in) 


Set in refrigerator. 
Edith Dunn 


PINEAPPLE, COTTAGE CHEESE SALAD 


1 package orange jello 1 small can crushed pineapple 

1 cup boiling water 1 tablespoon lemon juice 

1 cup cottage cheese 1/2 cup salad dressing 
(mashed fine) 1 cup whipped cream 


Dissolve orange jello in boiling water. Place in refrigerator until it 
starts to jell. Whip with beater and add cheese and drained pineapple. 
Set in refrigerator until it begins to set. Beat and add lemon juice, 
salad dressing and whipped cream. Let set. 

Lucille Crockett 
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TOMATO ASPIC 


1 large can V8 juice or tomato juice Dash of garlic salt 

Juice of 2 lemons 1/2 can ripe olives 

1 bay leaf 3 stalks celery 

3 envelopes unsweetened gelatin 1 teaspoon dried parsley 


Pour 1 cup of the juice into sauce pan and add bay leaf. Simmer for 
few minutes to allow bay leaf flavor to permeate juice. Dissolve ge- 
latin in 1/2 cup cold tomato or V8 juice then add to warm bay leaf 
mixture and stir until gelatin is dissolved. Dice celery as fine as 
possible, remove olive meat from stones and dice as fine as possible. 
Add celery, olives, lemon juice, dash garlic, dried parsley and gela- 
tin mixture to remainder of tomato or V8 juice. Mix thoroughly and 
set in ring mold. 


Aspic Dressing 
1/2 large package creamed cheese. 


Add milk or cream and mash until whipped cream consistency. Add 
teaspoon diced onion, 3 teaspoons diced ripe olives. 


Mary D. Nelson 
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PINEAPPLE SALAD 


1 large can sliced pineapple Fresh strawberries or peaches 
1 large package Philadelphia Juice of one orange 
Cream Cheese Cornstarch 


Drain pineapple thoroughly. Allow cream cheese to stand until room 
temperature. Work into cheese about 2 tablespoons pineapple juice 
and 2 tablespoons orange juice and grated rind of the orange. Taste 
and if not sweet enough add more pineapple juice and more orange 
juice. Chill cheese mixture. Then spread cheese mixture on pine- 
apple slice and place another pineapple slice on top sandwich fashion. 
Fill center of pineapple with fresh strawberries or fresh peaches. 

As salad topping bring the pineapple juice to low boil and thicken 
slightly with cornstarch. Add a couple dashes of red pepper and allow 
to cool to room temperature. Do not chill. Allow guests to use salad 
topping as desired. This is a wonderful salad with fried chicken. 


Harriette Thorne 


JELLED VEGETABLE SALAD 


1 package lemon jello 1 grated carrot 

3 tablespoons wine vinegar 1/2 diced cucumber 

3 heaping tablespoons drained 1/4 large avacado diced 
crushed pineapple 1/4 head green cabbage 

2 stalks diced celery (about 1 cup) shredded 


Mix jello as directed on box except use the wine vinegar as part of the 
water. Add prepared vegetables and pineapple and set. Serves 6. 


Harriette Thorne 


TOMATO CHEESE SALAD RING 


1 can tomato soup 1/4 lb. blanched almonds 

3 packages cream cheese 1/2 (good sized) cucumber 

1 envelope Knox gelatin 1 cup celery (chopped fine) 

1/2 medium sized onion 1 cup mayonnaise 
(chopped fine) 


Melt cheese in hot soup and add gelatin dissolved in one cup cold 
water. Cool. Add other ingredients finely chopped and fold in mayon- 
naise. Place in molds and chill. 


Priscilla Lee 
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SALADS 


SALAD 


Grate carrots, cabbage, chopped celery, grated pineapple. Mash one 
banana and use banana for dressing. Add amounts you think you will 


e A 
neye Edith Dunn 


FROZEN CREAM CHEESE FRUIT SALAD 


1 package Philadelphia Cream Cheese 1/4 cup chopped pecans 
1/3 cup salad dressing or mayonnaise 1/4 cup marasachino 

1 cup whipping cream cherries 

1/2 cup grated pineapple | 2 bananas mashed 


Work cheese until soft and pliable, gradually work in salad dressing. 
Add pineapple (no juice) pecans, cherries and bananas. Fold into 
whipped cream. Pour into freezing tray of refrigerator. Let stand 
4 or 5 hours until frozen. Serves 10. (J. H’s. favorite) 


Vera Mangum 


FROZEN FRUIT SALAD 


1/2 cup cream cheese 2 cups crushed pineapple 
1/4 cup mayonnaise 1/2 cup candied cherries 
1/2 lb. marshmallows, cut up 1 cup heavy whipped cream 


Mix cheese and mayonnaise. Add the marshmallows, pineapples, and 
cherries. Fold in the stiffly beaten cream. Put in freezing tray and 
freeze until solid. Slice and serve on lettuce with mayonnaise. 


Daphne Roderick 


MOLDED SHRIMP SALAD 
(Pastel Pink) 


1 can Campbells Tomato soup 1 cup Miracle Whip 

2 envelopes Knox Geletin 1/2 cup cold water 

1 package Philadelphia Cream Cheese 1 large or two small onions — 
1 can wet shrimps cleaned 1/2 large green pepper 


1 1/2 cups cubed celery 


Heat soup -- add cheese and Miracle Whip. Whip until smooth. Add 


rest of the ingredients and put in molds and set. 
Priscilla Lee 
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SALADS 
SHRIMP, SHELL MACARONI SALAD 


1 lb. cooked shrimp 4 hard boiled eggs 

2 cups shell macaroni cooked 1 teaspoon grated onion 
until tender 1 cup salad dressing 

1 cup diced celery 1 cup frozen cooked peas 


Mix in order given, tossed together lightly. Garnish on top with 
shrimp, and hard boiled eggs. Chill for 2 hours in refrigerator. 


Vera Mangum 


VERA MANGUM’S SALAD DRESSING 


1 1/2 cups sweet pickle juice 3 rounding tablespoons flour 
1/4 cup vinegar - add enough water 1/2 teaspoon prepared 
to make 2 cups of liquid mustard 


Heat vinegar in double boiler. Mix flour and mustard with beaten 
egg. Cook. 


Vera Mangum 
PEA SALAD | 
1 7 oz. can small peas drained Celery (cut fine) 
2 hard boiled eggs Pickles 
Onion chopped Vinegar to individual 
Lettuce Salad dressing taste. 


Salt and pepper 


Popular in the south west. It is good the next day, too, so it is one 
salad that can be made in advance. 
Edith Dunn 


FRUIT SALAD 
(With low calorie dressing) 


3 or 4 tablespoons yogurt 
1 teaspoon frozen concentrated orange juice. (Add more of both in- 
gredients in these proportions to make more dressing. 


Mix these ingredients in salad bowl and add any or all of the follow- 


ing cut up fruit. 
Apples Oranges 
Pears Frozen Strawberries 
Bananas 


Serve on lettuce leaf. Garnish with nuts if desired. 
Helen Gagon 
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SALADS 


BEET SALAD DELIGHT 


1 can diced beets 1 teaspoon relish or pickle 
4 hard boiled eggs 1 to 2: tablespoons mayonnaise 
2 tablespoons diced onion Sprinkle paprika 


Place helping of beets on crisp lettuce leaf. Mix 3 eggs, onion, re- 
lish and mayonnaise. Spread over beets and garnish with a couple of 
slices of egg and sprinkle with paprika. Virginia Bird 


TIP FOR TASTY POTATO SALAD 


Let slightly cooled-diced potatoes marinate with 2 tablespoons oil, 4 
tablespoons vinegar, 4 tablespoons finely chopped onion. (About 2 
hours before adding other ingredients.) 

Jean H. Banner 


LETTUCE TOPPING 


1 ripe avacodo Salt 
1 tomato put through sieve Dash of tabasco sauce 
1 teaspoon grated onion. 


Add package of Philadelphia Cream Cheese and lemon juice to taste. 


Beat all together until smooth and runny. 
Edith Dunn 


VEGETABLE SALAD DRESSING 
Mix together: 


6 tablespoons salad oil 1 teaspoon sugar 
2 tablespoons vinegar Paprika 
1 teaspoon salt Lemon juice 


Chill well. | 
Edith Dunn. 


CRANBERRY PINEAPPLE RELISH 


1 lb. or 4 cups cranberries 1 large can crushed pineapple 
1 lemon 1 1/2 to 2 cups sugar 


Wash cranberries, wash and quarter lemon. Grind. Add sugar and 
pineapple. Mix well, chill several hours before serving. 


Ida Vee Monson 
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SALADS 


TIP FOR FANCY SALAD 
Dip edge of lettuce leaves in paprika to add color to favorite salad. 


Jean H. Banner 


GRANDMOTHER CALL’S SALAD DRESSING 
Very good on any fruit salad 


1 cup pineapple juice (or any fruit juice) 1/2 cup sugar 


Juice of one orange 1 tablespoon cornstarch 
Juice of one lemon Piece of butter,if desired 
2 eggs, beaten Whipped cream 


Heat juices - add sugar and starch mixed. Cook over low heat until 
starch taste is: gone. Add slowly to beaten eggs and cook just long 
enough to mix thorough. Add butter if desired. When cold, or just 
before serving, add whipped cream to suit your taste. 


Ruth Neeley 
MAYONNAISE 


About 2: cups Wesson Oil 


Chill thoroughly the egg and oil. Separate egg. To the egg yolk add 
Wesson Oil drop by drop very slowly beating constantly until mixture 
is so stiff beater will hardly turn. Thin with lemon juice and add salt 
to taste. Fold stiffly beaten egg white into egg and oil mixture. Mix- 
ture will curdle ifeggandoil are not sufficiently cold and if oil is 
added too fast. 


Lemon juice as needed 


Harriette Thorne 


FRENCH DRESSING 


1 can condensed tomato soup 1 teaspoon minced onion 

3/4 cup vinegar 1/3 to 1/2 cup sugar 

1 teaspoon salt 1 teaspoon prepared mustard 
1 teaspoon paprika 1 1/2 cup salad oil 


1 tablespoon Worcestershire sauce 1 peeled clove garlic 
1/2 teaspoon pepper 


Combine ingredients in covered jar in refrigerator. This dressing 
is better if blended with a Waring Blender or Whiz Mix. 


Mary D. Nelson 
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VEGETABLES 


HARVARD SAUCE FOR BEETS 


Mix 1/2 cup sugar, 1/2 tablespoon of cornstarch together. Add 1/2 
cup vinegar and let boil 5 minutes, stirring. Remove and stir in 2 
tablespoons butter. Add to beets. 

Jean H. Banner 


VEGETABLES 


Spinach - Add a can of Cream of Mushroom soup to a box of frozen 
spinach (either whole or chopped) after it is cooked and 
the water is drained off. 


Peas  - Adda small can of Chopped Mushrooms to a box of frozen 
peas. . 
Ruthe Neeley 


FRENCH CARROTS 


1 quart carrots (diced) 2 teaspoons sugar 
2 small onions (diced) 1/4 teaspoon salt 
1 tablespoon butter 1 cup cream 


Melt butter. Add carrots and minced onion, sugar and salt. Cover 
closely. Cook slowly until tender. Add cream. Heat,serve hot. 


Louie Rae Woodard 


CURRIED CORN CHOWDER 


2 tablespoons butter or margarine 3 cups milk 

2 sliced, peeled, medium onions 2 cups diced, pared, raw 

2 tablespoons minced green pepper potatoes 

2 beef or chicken bouillon cubes 1 no. 2 can cream-style corn 
1/2 teaspoon curry powder 1/8 teaspoon pepper 


1/2 teaspoon salt 
Melt butter in large saucepan. Add onions and green pepper, and 
saute until tender, stirring occasionally. Add bouillon cubes and 
curry powder; mix well. Add milk; stir over low heat. Meanwhile 
cook potatoes, covered in 1” boiling slated water about 10 minutes; 
drain. Add potatoes, corn, pepper and salt to milk mixture; heat to 
boiling. Add seasonings as desired. Makes 4 generous servings 
(7 cups). 
Good with toasted canned brown bread, canned pineapple and grated 
cheese salad, and milk for lunch. 


a $84 


Ella May Crowder 


VEGETABLES 


GLAZED CARROTS 


Wash and peel 8 medium sized carrots. Boil slowly in small amount 
of water (salted) in tightly closed pan until tender. Drain excess water 
if any. In iron skillet put 2 tablespoons margarine (or butter) and 1/2 
cup brown sugar and stir until melted. Add carrots - shaking pan un- 
til well glazed. Serve immediately. Serves 3. Part of the Flavor 
trick is the method of cooking with small amount of water, so very 
little or none is left when they are tender. 

Mildred Winfree 


am 


CARROT RING MOLD - (FOR A PARTY) 


Cook about 2 or 3 lbs. carrots in pressure cooker until very well done. 
Drain well and cool. Put through Foley Food Mill. Salt to taste. Melt 
1/4 1b. butter or margarine and mix thoroughly with carrots. Butter 
aluminum ring mold well and pack carrots firmly into mold. Before 
serving place mold in pan of water to heat through. Turn carefully 
onto platter. Garnish with creamed new peas in center of ring and 
parsley around edge. | 

Serve with ham, roast or chicken. Colorful for buffet supper. 


Mary D. Nelson 


SPANISH CORN 


1 can corn. Empty contents into a mixing bowl and add: 
1 cup sweet milk 
1 cup corn meal 
When the mixture is smooth add: 1 can tomato sauce 
1 tablespoon 
2 beaten eggs 
1/4 cup butter 
1/2 tablespoon of spanish pepper 
Add can small pitted olives 


Pour into a buttered dish and bake 1 hour in slow oven. 


Jean H. Banner 
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HOUSEHOLD HINTS 


A handful of salt added to the rinsing water in winter will keep clothes 
from freezing to the line. 


To remove mildew from clothing: Put a teaspoon of Chloride of Lime 
into a quart of water. Strain twice. Then dip mildewed pieces in this 
weak solution. Lay in the sun. If the mildew has not dissappeared 
when dry, repeat the operation. Also soaking the article in sour milk 
and laying in the sun will remove mildew. Repeat if first try does not 
succeed. 


When recipes call for sour cream and it is hard to obtain, add juice . 
of half a lemon to 1 cup canned milk. 


Egg white is useful in removing gum from clothing or hair. 


Immerse oranges in boiling water for two minutes, then let stand in 
cold water a few minutes and they will peel easily and all white mem- 
brane will adhere to skin. 


Cover olives that have been opened with a little olive oil and they will 
keep indefinitely. 


If tea towels are starched slightly when washed, they will leave no 
lint on the dishes. 


Roll sausages in flour before frying. It will prevent their breaking 
and improve the flavor. 


When beating milk, whip with rotary egg beater until foamy. This 
prevents the milk from forming a scum on the top and need not be 
covered. 


If rug has become ink stained, put a thick layer of salt on it and let it 
absorb all the ink it can. Then brush it up, and you can remove the 
stain with any good stain remover. 


To remove iron rust: Lemon juice and salt will remove ordinary 
iron rust. If the hands are stained, cut lemon in halves and apply to 
surface as if it were soap. 
To preserve Bouquets: Put saltpeter in the-water you use for your 
bouquets and the flowers will keep for two weeks. 

- THE END - 
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CORRECTIONS 


‘For tho Cook Bock "Favorite Recipes of the Alcxandria Ward't) 


Page es 
Lucille Grockctt's SOUR CRBAM COOKIES 
2 CUPS SUGAR -- not 3; 


Paco 18, 
furle Green's SGANUT BUTTER OUICKIE 
1 cen BAGLE BRAND Milk, not CONDE 


NSED Milk. 


Pago 32 


verve 


Christolla Navlor'ts CARROT PUDDING 
Use RAV Cratod Carrots. 


ee me eee en ee ee mn ee at 


Pase 356 


Bdith Dunn's LEFT OVER PIECES OF ROAST BEEF 
GQOK well, not COOL well. 


2 Paco 46.6 
Edith Dunn's CORN AND CHEESE FONDUE 


Mugt be baked in a COVERED CASSEROLE DISH. 
Pago 48, 
Lona Hyde's PUMPKIN PIE 
_May uso 2 CUPS PUMPKIN instead of 3 CUPS. 
70. 39 
can Banner's SPANISH CORN 
‘tablospoon SUGAR (word sugar was omittod) 
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